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Before you buy Sausage Machinery 


SEE THE BASIC Buffalo LINE 


SILENT CUTTERS 








GRINDERS 


HELICAL-GEAR-DRIVE 


to make perfect emul- 
sions, free from lumps 
and sinews, and giving 
maximum yield. Bowl 
capacities from 20 to 


800 pounds. 


MIXERS 


to put 20% more meat 
into every casing.. 
smooth, air-free, of 
better color and with 
better curing qualities. 
Tub capacities from 
75 to 2,000 pounds. 





for long, quiet vibra- 
tionless service, grind- 
ing the toughest cuts 
without surging and 
without reworking. 
Capacities 5,000 lbs. 
to 15,000 lbs. per hour. 


STUFFERS 


most popular make 
available. Operate on 
a minimum of air pres- 
sure. Special leak-proof 
and safety features. 
Capacities from 100 to 
1,000 pounds. 


‘es 
Sra macne™® 








HESE. are the basic sausage machines for any sausage kitchen and 

there is a size for every production requirement. We've been building 

these and other special machines for more than 80 years. Wherever 
quality sausage machines are demanded, BUFFALO equipment is usually 
preferred. Designed to give extra years of trouble-free service, these ma- 
chines are the best that money can buy. oe FSR prices are completely in line. 
And, whenever these machines need service, we believe in giving a full 
measure of it. In fact, we give precedence to orders for replacement parts 
in our factory. os push aside work on new machines so as to give full atten- 
tion to making and shipping parts that might be needed in a hurry. To 
get the full story on BUFFALO equipment, write for literature... or see 


your BUFFALO dealer. 


JOHN E. SMITH’'S SONS CO. 


50 BROADWAY ° ° BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 















































GENERAL AMERICAN TRANSPORTATION CORPORATION 
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BEEF FOREQUARTERS 


“ARKSAFE" 
MEAT COVERS 


Meat is sold by its appearance—protect 
it. Keep meat clean—save money— 
satisfy customers. 


The waxed surface of "Arksafe" meat 
covers preserves the fresh look of your 
meat, resists absorption of meat moisture 
and thus prevents excessive shrinkage. 
Sanitation is positively assured ! 


The crinkle finish of "Arksafe" meat 
covers creates many small pockets of low 
temperature air to Ie between the cover 
and the meat. This air insulation helps to 
“retain the chill" when meat is taken from 
the cooler. Consequently there is no sour- 
ing or formation of objectionable odors 
due to sweating. 


Each Arkell Packing House item is the 
result of continuous experimentation and 
development to produce the most effi- 
cient product for each individual use. 


Without obligation, write for samples, 
prices and further information regarding 
your specific requirements. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. 
6345 WEST 65th STREET, CHICAGO 338, ILL. 
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It pays to use dependable LINK-BELT 
Overhead Trolley Conveyors 








Above: Link-Belt sheep or calf dressing trol- The high efficiency and dependability of Link-Belt 
ley conveyor mechanically synchronized with 


detare tebe to tartanend. Overhead Trolley Conveyors save time and money 
Below: Carcasses are cut down from Link- - in every operation from slaughtering to the coolers 
Belt inclined conveyor to cutting table. Link- ... job proven results of working with the packing 
] . . “ " 
Ben Gverkend Veetley Comvayer tokes industry for over 50 years. Design ‘‘know how, 
gambrels through cleaning operation... <—% one 
eliminating manual handling, dipping and for example, assures correct timing and position- 
washing. ing of the carcass, so the cutter can work swiftly 
‘ and accurately — without cutting away too much 
meat or fat—without injuring hides —without los- 
ing time waiting. 
Link-Belt engineers keep applications like this in 
mind when designing conveyor systems. Keep Link- 
Belt in mind when selecting new or replacement 
conveying equipment for your plant. 


LINK-BELT COMPANY 12,080 


Chicago 9, Indianapolis 6, Philadelphic 40, Ationta, Houston 1, Minneapolis 5, 
Son Francisco 24, Los Angeles 33, Seattle 4, Toronto 8, Johannesburg. 
Offices in Principol Cities. 
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Sstar In a sal line of Sausage Equipment 









@ Full stainless protection on all meat contacting surfaces 

@ Elimination of air pockets—due to Globe's leak-proof pistons . 
@ Ease of operation—the lid opens with a twist of the wrist 

@ Safer to use—the piston cannot blow its top. 


@ New standards of manufacture for longer wear and heavier service dd r| 


It's easier to clean ALL Globe Sausage equipment —the stainless sur- 
face repels corrosion, rust and wear — it remains clean and sanitary 
through years of steady use. 

Ask us today for more complete details on this full line of stainless, 
economical, precision built sausage-making equipment. 
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NIMPA Discusses Industry Problems 


The National Independent Meat Packers Association western division took ac- 
tion on several current meat industry problems at its November 14 meeting. A reso- 
lution against the restrictive federal regulations prescribing maximum moisture 
and fat content in sausage was adopted. NIMPA held that the regulations prevent 
making the best quality sausage. Dissatisfaction was expressed over the federal 
beef grading system and its operation will be studied further by the association’s 
beef committee. 

The divisional vice president was instructed to write Agriculture Secretary 
Brannan on the injury that has been done to the commercial beef feeding industry. 
The letter states that the chief reason for the decline in commercial feeding is felt 
to be the “gambling chance” which the farmer must take in risking a loss on grain 
fed to cattle as compared with the certainty of profit if grain is sold at support 
prices. 


Gillette Wants Permanent Price Committee 


Senator Guy Gillette plans to ask the Senate to establish a “special continuing 
Senate committee on prices to stand guard over the interests of the consumer” as 
soon as the Eighty-second Congress convenes in January. He indicated that this 
committee would supplant his agriculture subcommittee which has studied prices 
of meat, milk and other products during the past year and a half. The subcommittee 
has scheduled another meat price hearing, November 30, probably its final session. 
However, its records would no doubt be taken over by the new group. 

Gillette’s announcement is felt to end the possibility that his subcommittee will 
hold hearings on an agriculture department proposal to tighten federal curbs 
over commodity exchanges, and the new committee would not be able to since such 
legislation would be automatically referred to the full Senate agriculture committee. 
But Gillette’s plan would permit more extensive price investigations in the future. 


Excess Profits Tax Proposed 


John W. Snyder, secretary of the Treasury, has presented to the House ways 
and means committee the administration’s excess profits tax proposal and has urged 
that this tax be passed during the present session of Congress. It calls for a tax 
of 75 per cent on excess profits, retroactive to July 1, 1950. The tax would be 
computed on corporate earnings in excess of the average earnings during three out 
of the four years, 1946, 1947, 1948 and 1949, the taxpayer being allowed to choose 
which of the years it would use. The proposal is limited to corporate earnings. 


Smaller Lamb Crop Indicated 


Corn Belt states and the western states will feed fewer lambs this year than 
last, and indications are that the 1951 lamb crop will be smaller than the 1950 crop, 
lowest on record. Supplies of feed are abundant, however, and favorable weather 
conditions have prevailed over much of the country so that lambs have made good 
gains and the feeding period may be somewhat shorter than usual. For a complete 
report on the lamb feeding situation, see page 40. 


Prices Continue Up; Earnings High 


Average primary market prices advanced .6 per cent in the week ended Novem- 
ber 14, the Department of Labor reported this week. The all-commodities index 
reached a new all-time high at 171.1 per cent of the 1926 average. The November 
14 index was 12.9 per cent above a year ago. 

The Department also revealed that the workweek for 13,100,000 factory workers 
reached a five-year high in mid-October and their average earnings continued to 
set new records. Earnings averaged $61.98 a week—30c higher than the record set 
in September. Average hourly earnings, reflecting more overtime and higher basic 
wages, increased nearly 2c in October to $1.50. 
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BACK PRESSURE Valves on back pressure steam lines leading to 


engine exhaust are shown above. 


UTOMATIC devices to reduce 

and regulate steam or air pres- 

sure are needed not only for the 
sake of safety, but also to bring main- 
tenance costs down and efficiency rec- 
ords up. Nearly all successful indus- 
trial plants today use many devices to 
assure dependable and economical me- 
chanical operation. In this class are 
pop safety valves, stop-check valves, 
traps, separators, regulating valves, 
back-pressure valves, etc. 

Starting in the steam generating 
department, we find certain boiler 
losses, some of which may be reduced 
or eliminated. The heat losses in 
chimney gases, however, and losses in 
heating the moisture in the coal, and 
in the air entering the furnace, are in- 
herent and cannot be avoided. But 
losses due to air leakage around the 
boiler setting, poor boiler covering, 
scale and soot on the tubes, insufficient 
air supply and poor damper regulation 
are avoidable, and should be given the 
closest attention of the operating 
force. There are other losses, how- 
ever, in an average boiler plant which 
are not so easily recognized. 

Every engineer knows that one of 
the most important units on a boiler 
is the pop safety valve, the purpose of 
which is automatically to permit the 
escape of steam if an excessive pres- 
sure is reached in the boiler. High 
temperatures and pressures require 
valves of great relieving capacity and 
extreme sensitiveness to excessive 
pressures. Among the desirable char- 
acteristics of modern pop safety valves 
are: high discharging capacity, small 
blowdown (difference between the ini- 
tial and final pressure), minimum 
waste of steam, absence of wire-draw- 
ing at the seat, and prompt seating 
without hammering. 

Modern practice requires that all 
power boilers having a capacity in ex- 
cess of 2,000 lbs. of steam per hour 
shall be equipped with two or more 
pop safety valves. The reason for this 
is easily explained. A boiler working 
at 100 lbs. pressure, let us say, re- 
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quires a 4%-in. pop valve set at 105 
lbs. Every time this valve pops it 
discharges 145 lbs. of steam per min- 
ute. Assuming that 2%-in. pop valves 
were used, one would be set at 104 lbs. 
and the other at 105 or 106 lbs. When 
the 2%-in. valve pops it discharges 80 
lbs. of steam per minute. Thus, if the 
valves blow for 30 seconds, the 4%-in. 
valve wastes 72 lbs. of steam and the 
2%-in. 40 lbs., a saving of 32 lbs. at 
every pop in favor of the smaller valve. 
Assuming that 6 lbs. of water are 
evaporated, or made into steam, per 
pound of fuel, this means a saving of 
5-1/3 lbs. of coal at each pop. With 
two poppings a day (a conservative 
figure) for 365 days a year, there is a 
saving of approximately 4,000 lbs. of 
coal a year through the use of two 
small valves instead of one large one. 

Use of two safety valves instead of 
one has further advantages. It is 
easier to keep a small valve tight. 
There is less danger of lifting the wa- 
ter in the boiler if the valve should 
pop when the water level is high. Two 
valves double the safety factor in 


STEAM HEADER in boil- 

er room of canning plant 

has leads to two boilers 

and one to the plant. 

Note the drains tapped 

into bosses of steel gate 
valves. 





Ways to Keep Automatic 


Steam Valves from 


Blowing $ $ $ 
In The Air 


By F. E. DAVENPORT 


Engineering Sales, Crane Co. 


plants where there is much scale in the 
water. Firemen will regulate the 
drafts more readily to prevent the sec- 
ond valve from blowing after the first 
one has popped. 

Another source of waste around the 
boiler is the blowoff line. Due to the 
nature of its work, a blowoff valve is 
much more likely to cut out than an 
ordinary valve, as it must handle 
gritty water, scale and other boiler 
impurities. Therefore, particular at- 
tention should be given to the design 
and materials of its seat and disc. It 
is advisable to have the seating sur- 
face away from the path of the sedi- 
ment and scale, and to provide some 
means of cleaning the seat. 

The only way to provide a tight 
blowoff line is to use a two-valve com- 
bination. By this method it is possible 
to keep at least one valve tight at all 
times; the resulting saving in steam 
will pay for the extra valve and the 
cleaning and grinding necessary. 

For blowoff, valves always should 
be installed with the pressure on top 
of the disc. It costs money to heat 
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feed water and pump it into a boiler, 
and any waste through the blowoff 
lines is a distinct loss. 

In supplying feed water to a boiler, 
too little attention is paid to the fact 
that the hotter the feed water the 
greater the efficiency of the boiler. 
Theoretically, a 10-deg. rise in the 
temperature of feed water gives a 1 
per cent saving in fuel. Actualiy, the 
use of very hot water adds to the life 
of the boiler, reduces the amount of 
scalding and lowers upkeep cost. Feed 
water heaters using exhaust steam will 
supply water up to 250 degs. F. and 
economizers employing waste heat in 
the flue gases will heat the water up 
to 350 degs. F. Unless there is a con- 
siderable head on the suction line to 
the pumps, however, there will be dif- 
ficulty in pumping water hotter than 
200 degs. 

Careful thought should be given to 
handling condensate returns from all 
steam consuming equipment so that 
this condensate may be used in the 
boiler feeding system at its maximum 
temperature. As long as it is kept 
from venting to the atmosphere, con- 
densate will retain a temperature 
equivalent to that of the steam from 
which it condensed, minus a small loss 
due to radiation from the piping. The 
greater the volume of condensate re- 
turned and the higher its temperature, 
the lower will be the expense for heat- 
ing the necessary cold make-up water. 


Back Pressure Valves 

One of the necessary adjuncts to 
many of the feed water heating sys- 
tems in common use, is the back-pres- 
sure valve. Too little thought is usu- 
ally given to the type of valve for this 
service. Generally, it may be stated 
that all back-pressure valves should 
be of the positive seated type when 
real efficiency is wanted. The common, 
balanced, seatless type is wasteful for 
a number of reasons. As an example, 
take the following case: A 10-in. seat- 
less valve operating at 3-lb. back pres- 
sure will leak approximately 100 Ibs. 
of steam per hour, which is equivalent 
to the heat value of 11% lbs. of coal 
burned in a boiler operating at 70 per 
cent efficiency. In a plant running 24 
hours a day and 365 days a year, this 
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STEAM AND SEDIMENT TRAPS ON EQUIPMENT IN FOOD PLANT 


loss would amount to 50 tons of coal. 

A further source of waste in these 
valves lies in the fact that they have 
no definite opening and closing points. 
It has frequently been observed that a 
seatless valve set to relieve at 5 lbs. 
pressure will not fully close until the 
pressure drops to 2 lbs. which takes a 
minute or more. Under these condi- 
tions a 10-in. valve would discharge 
110 lbs. of steam per minute, whereas 
a modern positive-seated valve would 
relieve the system in 15 seconds, thus 
saving 82 lbs. of steam per minute. 
This amounts to a saving of 7,500 lbs. 
of coal per year, figuring two blows 
per day for 365 days per year. 

On steam piping from a boiler, a 
stop-check valve is a safety measure 
when two or more boilers are connect- 
ed to a common header. Such a valve 
is designed to cut out the boiler on 
which it is placed in the event the 
blowout of a tube or a manhole should 
cause a reversal of steam flow from 
the header. Stop-check valves also reg- 
ulate the flow of steam from the boil- 
ers to the header so that, in firing, 
each boiler maintains the proper pres- 
sure. Should one boiler, due to incor- 
rect or careless firing, drop in pres- 


LOW POINTS IN steam 
lines are trouble spots 
unless proper provision is 
made for their drainage. 
They provide pockets for 
condensate which, even 
in small volume, reduces 
steam efficiency and 
causes damage to piping. 


sure, the non-return or  stop-check 
valve will cut out this boiler until it 
reaches the correct pressure. Each 
boiler must therefore supply its full 
quota of steam, and this means in- 
creased efficiency. 

Extended experiments indicate that 
stop-check valves having the minimum 
number of moving parts are the most 
desirable. All internal weights, levers, 
springs, dash pots, and the like, should 
be avoided, as they have a tendency 
to wear and work loose, thus interfer- 
ing with the operation of the valve. A 
throttling lip on the disc does away 
with the use of a dash pot, since the 
dise must lift the entire length of the 
lip before steam begins to flow. The 
disc and seat are then so far apart 
that there is no danger of hammering 
or chattering of the disc. Stop-check 
valves should be designed so that oper- 
ating parts can be removed from the 
valve body without taking the valve 
itself out of the line. This greatly fa- 
cilitates repairs. 

When selecting stop-check valves, it 
is important that the proper size be 
kept in mind. Too large a valve causes 
chattering, pounding and rapid wear 
of seat and disc. One too small offers 
too much resistance to the flow of 
steam and will result in a large pres- 
sure drop between the boiler and head- 
er. The size of the opening on the 
boiler does not necessarily determine 
the proper size of valve to be used. 
Modern practice indicates that stop- 
check valves will give best service 
when chosen on the basis of proper ve- 
locity rather than on the size of the 
pipe employed. 

All main steam headers should be 
made as short as possible, as small in 
diameter as practicable and should 
have the minimum number of joints. 
Each piece of equipment requiring an 
appreciable amount of steam should 
have a separate lead out of this main 
header, and each lead should be valved 

(Continued on page 25.) 
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ALPH S. TRIGG, administrator of 
the Production and Marketing Ad- 


ministration, said recently that 
PMA is gathering data on equipment 
and supply needs of food processors in 
view of the scarcity of basic materials 
as a result of the defense program. 
Spelling out some of the duties and 
relationships of PMA to the food pro- 
cessing industries under the Defense 
Production Act of 1950, Trigg assured 
the members of the Grocery Manufac- 
turers of America that the Department 
of Agriculture at present sees no need 
for price or other control orders and 


wishes to encourage increased produc- 


tion of meat and other foods. 

Delegation of overall responsibilities 
for food and related activities under 
defense legislation to PMA was a logi- 
cal assignment, Trigg pointed out, 
since that agency includes practically 
all of the services and units which 
made up the War Food Administration 
of World War II. Primary responsibil- 
ity for activities which may be re- 
quired under the defensé production 
program has been assigned to estab- 
lished commodity and functional 
branches. 


Continue With Old Contacts 


“That means,” said Trigg, “you in 
the agricultural and food industry can 
and should continue to make your 
initial contacts with the branches and 
the men with whom you have been 
working right along. 

“The only new administrative units 
it has been necessary to establish are 
a few coordinating offices to focus over- 
all action on specific defense problems. 
These include: 

“An Office of Materials and Facilities 
to determine the minimum require- 
ments of food producers and processors 
for materials without which they can- 
not keep food supplies at high levels— 
and then to support and press claims 
for the allocation of the needed mate- 
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DEFENSE 


POLICIES 


rials or services. An Office of Require- 
ments and Allocations to appraise the 
demand for agricultural commodities 
at home or abroad—and then to plan 
steps to direct distribution where it is 
most needed, if serious shortages de- 
velop in available supplies. 

“A Price Staff to determine legal 
price minimums under the Defense Pro- 
duction Act, and to advise on the rela- 
tionship of price to production, alloca- 
tion or other measures. A Food Dis- 
tribution Branch with broader respon- 
sibilities in determining civilian food 
requirements and assisting in distribu- 
tion problems. A small group to watch 
the manpower situation and to advise 
on action which might be needed if labor 
shortages threaten interference with 
adequate agricultural supplies.” 

“Our most immediate concern,” Trigg 
declared, “is with materials and facili- 
ties. As the defense effort expands, a 
number of basic materials are certain 
to become relatively scarce. Demand 
will exceed available supplies. Priority 
or allocation steps will be needed to 
channel these short supplies to the 
most essential uses. 

“We are prepared to serve as a 
‘claimant agency’ for the agricultural 
and food industries, appearing before 
the Commerce Department or other 
allocation boards to press claims for 
needed supplies. The first job is to 
determine the minimum needs—the 
levels below which it is not possible 
to maintain production schedules. With- 
out adequate machinery, fertilizer and 
insecticides, farmers could not continue 
to produce record crops. Without ade- 
quate container materials, replacement 
equipment, and transportation and 
other facilities, the food industry could 
not continue to process and distribute 
the needed full volume of products. 
Once these minimum needs are deter- 
mined—and our men are working on 
this question constantly—then we pre- 
sent the case for agriculture in the 
most effective way we can. 

“Our responsibilities with regard to 





PMA Head Says Agency Wants 
Facts on Material Needs of 
Food Processors; Foresees No 
Price Controls or Set-Aside 


materials and facilities do not stop 
with the farm producer. We have been 
assigned broad defense program re- 
sponsibility for food, clear through to 
the finished product, and we are ready 
to assist the food industry to the ful- 
lest extent possible. Help our men get 
the facts about your minimum needs, 
and we will do everything we can to 
see that those needs get full and fair 
consideration when priorities are estab- 
lished. 


No Price Controls Now 


“Ever since the Defense Production 
Act became law, we have had a lot of 
quéstions about the prospects for con- 
trol orders. Apparently many of you 
are remembering the more than 100 
War Food Orders which were in effect 
during the last war, and you wonder 
if set-aside, quota, priority or alloca- 
tion orders on agricultural commodities 
will be back again. As we see things 
now—within the scope of the emer- 
gency which is not yet clearly defined— 
very little will be needed in the way 
of this type of control. We have abund- 
ant supplies of most agricultural com- 
modities—enough to take care of pres- 
ent needs without resorting to drastic 
measures in order to spread out short- 
ages. 

“If the world situation got much 
worse—if full mobilization of our eco- 
nomy were demanded—then of course 
we would have to reappraise every- 
thing. In this sort of emergency, we 
would be ready to act promptly with 
any controls needed properly to chan- 
nel agricultural commodities.” 

Trigg said he did not see any neces- 
sity for formal industry advisory com- 
mittees at the present time. He also 
noted that the general situation with 
regard to the possibilities for price 
measures is about the same as that for 
food orders. 

“Changing conditions,’’ he said, 
“might force reconsideration, but right 
now we are not thinking in terms 
of price controls or ceilings. In this 
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connection, it is important to under- 
stand the price provisions of the De- 
fense Production Act. This act speci- 
fies that no ceilings are to be placed 
on agricultural commodities which are 
lower than the higher of two standards: 
parity, or the highest prices during a 
May-June period this year. Nearly all 
food commodities are below parity now. 
The very few which are above parity 
are pretty close to the May-June level. 

“We believe firmly that controls 
should never be used unless they are 
absolutely necessary—that they should 
never be used except as a last resort. 
We are all better off when things can 
be handled through the normal flow of 
adequate supplies without any restric- 
tions. 

“Adequate supplies are the real key 
to the situation. The one fundamental 
reason we can face the present emer- 
gency without resort to controls is the 
fact that the American farmer is pro- 
ducing at such high levels. Total food 
production is 38 per cent above the 
average of the years just before the 
last war. Even after providing for the 
big increase in our population and for 
all special demands on food stocks, our 
per capita civilian food consumption is 
currently running about 11 per cent 
above pre-war level. 

“We think one of our most important 
objectives in the Department of Agri- 
culture is to help farmers keep their 
production at these high levels—and 
even increase it for meat and other 
commodities which will be in greatest 
demand. We have already called for 
another big wheat crop next year. We 
have announced that corn acreage 
allotments will be set high enough to 
encourage increased production of that 
important feed grain, as the basis for 
expanded production of livestock prod- 
ucts.” 


Hormel Testing Bacon in 
New Pack in Five Markets 


Geo. A. Hormel & Co. is promoting 
a new package for its Dairy Brand 
bacon in selected markets. The five- 
column by 14-in. newspaper insertions 
in these cities promise: “Now: Light 
can’t harm Hormel bacon’s fresh fla- 
vor.” Hormel offers a money-back guar- 
antee if consumer is not satisfied with 
the looks as well as the taste of the 
product in the new package, and claims 
four advantages to the package: it 
keeps out light, makes it easier to lift 
single slices out, protects unused bacon 
against light and food odors and the 
flat package takes up less room in the 
refrigerator. 


Swift Signs “Red Foley” 


Swift & Company will sponsor the 
15-minute radio program, “Red Foley 
Show,” at 9:30 five mornings a week 
over 48 NBC stations in the South, on 
behalf of its Jewel shortening and 
salad oil. The contract begins Novem- 
ber 27 and runs 52 weeks. 














MEAT to Star on 42 Video Stations 





‘ive NATIONALLY known au- 
thorities in the meats field will appear in demon- 
strations on the National Farm and Home Hour 
program, sponsored by Allis-Chalmers, which will 
be televised from Chicago over the NBC network 
from 2 to 3 o’clock Tuesday, November 28. The 
program will be devoted to various phases of 
the International Live Stock Exposition. 

M. O. Cullen (at left), director of the National 
Live Stock and Meat Board’s department of meat 
merchandising, will demonstrate new and ap- 
proved methods of cutting a smoked ham into 
attractive and popular-sized cuts of meat. He will 
show how the butt and shank halves can be used 
to best advantage by the homemaker, so that 
several fresh-cooked meals may be served from 
each half of the ham. 

Miss Helen Shepard (top photo) of the Board’s 
homemakers’ service department staff will dem- 
onstrate the proper method for broiling a two- 
inch thick steak. In addition, she will present 
practical suggestions in quantity meat service, 
showing how a 12-lb. canned ham may be utilized, 
with little effort, in serving from 60 to 70 per- 
sons. She will be assisted by Laura Overley (bot- 
tom photo). 

This hour-long televised program will go out 
over 42 stations in 23 states, and at a conserva- 
tive estimate will reach an audience of between 
5,000,000 and 7,000,000. 

Television has become a very popular medium 
for telling consumers the meat story, the Board 
stated. To date it has presented more than 200 
televised meat programs. 

In announcing the telecast, Allis-Chalmers 


cookbook offered on the program. 





termed it a “public relations project to sell the importance of better livestock 
to the meat-consuming public.” Last year, with only a limited network 
available (a network of 25 stations), 10,000 consumers wrote in for a meat 








Stark, Wetzel Sponsoring 
Hockey Game Broadcasts 


Stark, Wetzel & Co., Indianapolis, 
will sponsor broadcasts of the Satur- 
day night hockey games from the In- 
dianapolis coliseum. Its skinless wien- 
ers will be promoted in commercials 
during the games, as well as in news- 
paper advertisements announcing the 
broadcasts. 
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Postpone Freight Hearing 


The Interstate Commerce Commis- 
sion hearing on the application of Co- 
lonial and Pacific Frigidways, Inc., 
Birmingham, Ala., for permission to 
transport meat and packinghouse prod- 
ucts from more than 20 midwestern and 
eastern states to the Pacific Coast, has 
been postponed from November 6 to 
December 4, at Seattle, Wash. 
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There is new performance, new 
economy, new speed at your com- 
mand in the gleaming new CHOP- 
CUT sausage meat cutter. Modern 
knife design delivers the cool, chop- 
ping cut of a razor-edged cleaver, 
keeping temperature of the product 
low, and adding to its capacity for 


absorption. 


Each knife provides two double- 
Yofel-temellelel-tMelileMe( ihe Mi female 
ting strokes per revolution. By re- 
versal of knife on shaft, time be- 
tween sharpenings is doubled. 


CHAS. G. SCHMIDT 


Fewer knives are used. But capacity 
in relation to bowl size, power de- 
mand, and time cycle has been in- 
creased; and operating time between 
knife sharpenings has been length- 
ened. 

Don't rest until you have made ar- 
rangements to get complete details. 
Call your nearest BOSS representa- 


tive, or write direct for Bulletin CC-49. 


- BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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PREPARING SCRAPPLE 


A number of formulas for the prep- 
aration of scrapple have been collected 
by THE NATIONAL PROVISIONER. In gen- 


eral, the processing procedures em- 
ployed with these formulas are similar 
and the product can be packaged in a 
number of ways. One of the formulas 
given here is for a scrapple to be 
canned. 

The following formula is for the 
manufacture of Philadelphia scrapple 
on a small scale. The meats used are: 


25 Ibs. pork head meat 

25 Ibs. beef (plates of good quality 
including fat) 

37144 lbs. snouts 

2% Ibs. pork rinds 


An especially good product can be 
made with pork trimmings; the above 
formula is improved if a greater pro- 
portion of head meat is used with a 
smaller proportion of snouts. About 4 
per cent pork livers can also be em- 
ployed in making scrapple. The meat 
constitutes from 75 to 80 per cent by 
weight of the raw material used. Cook 
all meats in a jacketed kettle until they 
are done and grind through %-in. plate. 


MEAT-MEAL MIXTURE: Skim 
grease from broth left from cooking 
meat; fill kettle in which scrapple is 
made about one-third full of broth and 
put in meat. Add 35 to 38 lbs. of corn 
meal, half yellow and half white, first 
thoroughly mixing the meal in a por- 
tion of warm broth to prevent lumps. 
Some packers use only 25 to 30 lbs. of 
corn meal for each 100 lbs. of meat. 

Always have agitator in kettle run- 
ning or man stirring while putting in 
corn meal and until scrapple is done. If 
scrapple is stirred by hand the operator 
should wear goggles and heavy gloves 
to prevent burns during cooking. 

After meat and meal are in kettle 
add the following seasoning: 

3 Ibs. 12 oz. salt 
6 oz. white pepper 
1% oz. mace 


1% oz. nutmeg 
4 oz. sage 


Consumer seasoning preferences vary 
with different localities. In some sec- 
tions only salt and pepper are wanted; 
in others, only salt, pepper and sage. 
Many processors have found that pre- 
pared seasonings, such as those made 
by reputable seasoning manufacturers, 
simplify handling and eliminate possi- 
bility of mistakes. 

PROCESSING: If mixture of meat 
and corn meal is not of proper con- 
sistency—which should be as thick as 
mush—add more broth or corn meal. 
Cook mixture two to three hours, ac- 
cording to weather conditions. If 
weather is cold, two hours will do. 
When scrapple has cooked for about 
two hours, or is nearly done, sprinkle 
1% Ibs. of rye flour over contents of 
kettle and let it mix in. This makes 
scrapple fry brown and crisp. Excess 
grease on top of mixture should be 
skimmed off as it accumulates. 
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Some operators take half the corn 
meal, add it to meat stock, and cook 
for one hour. The meat and seasoning 
are then added and remainder of corn 
meal put in kettle gradually. The mix- 
ture is cooked until it becomes quite 
thick. 

After it is thoroughly cooked the hot 
scrapple is run into pans or molds. It 
is covered with a protective coating of 
rendered fat and stored in a cooler to 
set. 

Another scrapple formula calls for: 


50 Ibs. veal trimmings 
50 Ibs. lean pork trimmings 


30 Ibs. corn meal 
10 Ibs. dry milk solids, not over 
1% per cent fat 


180 lbs. cooking water 


Place each variety of meat in a sep- 
arate net as the cooking times may 
vary. Put enough water in kettle to 
cover meats well. Cook all until tender. 

Grind all meats through %-in. plate. 
Leave 180 lbs. of cooking water (ap- 
proximately 22% gallons) in kettle, 
start agitator or begin stirring. Sift 
dry milk solids and corn meal into 
cooking water. Cook this mixture 45 
minutes and add ground meats and fol- 
lowing seasonings: 

5 Ibs. salt 
7 oz. white pepper 


3 oz. rubbed sage 
2 oz. nutmeg 


Cook until the mixture is thick. Agi- 
tator must run all the time during 
cooking. Pour into pans of desired 
size and cool. A mixture that will just 
about run when poured is of the right 
consistency. 


A third suggested formula requires: 


45 Ibs. pork cheek meat 
30 Ibs. pork snouts 
25 lbs. pork skins 
30 Ibs. corn meal 
10 Ibs. dry milk solids not over 1% per 
cent fat 
When meats are cooked, run pork 
skins through %-in. plate and other 
meat through %-in. plate. Leave about 
22% gallons (approximately 180 lbs.) 
of cooking water in kettle; start agi- 
tator or begin stirring and sift corn 
meal and dry milk solids into the ket- 
tle. Cook 45 minutes; add meat and 
seasonings: 
5 Ibs. salt 
7 oz. white pepper 


3 oz. rubbed sage 
2 oz. nutmeg 


Cook until thick, stirring or agitating 
continuously. When thick enough (mix- 
ture is just liquid enough to run when 
poured) pour in pans of desired size 
and cool. Take out of pans and wrap 
after chilling. 

Other meats than those mentioned 
can be used; in fact, any odd pieces 
that may be on hand—left-overs from 
stuffer, weasand meat, beef and hog 
tripe, and other offal can be worked in. 


PACKAGING: Transparent wrap- 
pers, parchment, cartons and cellulose 


1950 


casings are used for packaging scrap- 
ple. The container should combine dis- 
play value, imperviousness to moisture 
and should not be affected by meat 
juices and grease. The wrap should 
cling closely to the product so as to 
exclude air. Scrapple is often shipped 
in tins. 

Some processors put their scrapple in 
cellulose casings. This makes an attrac- 
tive and handy package for easy slic- 
ing. Scrapple is placed in the stuffer, 
stuffed into casings and tied off in 
regular manner. It is then washed with 
warm water followed by cold and is 
placed in the cooler to chill. It can be 
squared by placing cased pieces close 
together in cooler and placing a 
weighted board on top. 

Secrapple is molded in 1- or 2-lb, 
molds (or in large molds and cut to 1- 
or 2-lb. size) when it is to be packaged 
in transparent wrap. It is removed 
from molds after chilling and placed 
in transparent wrapper or, in the case 
of cartons, in grease-proof paper. 


CANNED SCRAPPLE: The follow- 
ing formula has been used for making 
a canned scrapple. The meat ingre- 
dients are: 

20 Ibs. beef chucks 

12 ths. regular pork trimmings 

12 Ibs. pork snouts or lips 

12 Ibs. 8S. P. hams skins or 
40 Ibs. calves’ feet 

Cut the beef into 6- or 8-0z. pieces. 
Cook each of the above meats separate- 
ly. Beef chucks are cooked for two 
hours 15 minutes at 210 degs. F.; pork 
cheeks, one hour 20 minutes at 210 
degs.; S. P. ham skins or calves’ feet, 
two hours 12 minutes at 210 degs. F. 
Put % oz. bay leaves, 1% oz. whole 
sage, % oz. cloves in cheesecloth bag 
and boil with meat. 

Remove meat from kettle and grind 
while hot through %-in. plate. Grind 
the skins or calves’ feet through %-in. 
plate. Take spice bag from kettle and 
skim surplus fat from the broth. Retain 
11 gallons of cooking broth in the kettle 
and add the following ingredients slow- 
ly to avoid lumping: 

7% Ibs. white corn meal 
7% Ibs. yellow corn meal 
5 lbs. sifted rye flour 
2% Ibs. salt 

8 oz. sugar 

% oz. nutmeg 

4 oz. white pepper 

% oz. savory 

% oz, marjoram 


Stir in meal and flour and cook at 
200 degs. F. for 55 to 60 minutes. Stir 
continuously; add the above spices last. 
Meat and seasoning are then mixed in 
and remainder of corn meal put in 
kettle gradually. The mixture is cooked 
until it becomes quite thick. 

Following the process used with this 
formula, the ground meats are added 
at the end of the one-hour cook: the 
meat-meal mixture is stirred and cook- 
ing continued for an additional twenty- 
five minutes. 

Remove hot scrapple from kettle, 
place in filler and fill in 16-oz. cans. 
Leave at least % in. headspace as corn 
meal will expand. Vacuum, seal and 
process at 240 degs. for 90 min. The 








same hot process is used for 3-lb. cans 
except that they are cooked at 210 degs. 
for two hours 35 minutes. The above 
formula makes a sufficient amount to 
pack 145 16-o0z. cans. 


Picnics for Government 


In asking for offerings of smoked 
regular pork shoulder picnics in the 
4/6 or 6/8 lb. weight ranges last 
week, the USDA Production and Mar- 
keting Administration specified curing 
and smoking procedures which may be 
of interest to meat processors. The 
PMA called for: 

Spray-pumping or artery-pumping 
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the cuts with a finished pickle of not 
less than 75 deg. salometer comprised 
of water, salt, sugar, sodium nitrate 
and/or sodium nitrite according to 
good commercial practice and accept- 
able to the Meat Inspection Division. 
Picnics shall be submerged and cured 
in a 75- to 80-deg. salometer cover 
pickle, consisting of salt brine, sugar, 
sodium nitrate and/or sodium nitrite 
according to good commercial practice 
and acceptable to the MID. Artery- 
pumped pork shoulder picnics shall re- 
main in pickle cure for not less than 
one day per pound, based on the maxi- 
mum weight of individual pieces with- 
in the lot, but shall not remain in 
pickle cure for a period longer than 


OF THE 
NATION’S FOODS 


CHICAGO 


2055 West Pershing Road 


(Zone 9) 


LLAS 


1114 Wood Street 
(Zone 2) 


DETROIT 


(United States Warehouse Co.) 
1448 Wabash Avenue 
(Zone 16) 


KANSAS CITY 
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PORT LAVACA 


TEXAS, P. O. Box 176 


UNITED STATES COLD STORAGE CORP 


MODERN FORTRESSES FOR 
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1% days per pound on the same basis, 

Spray-pumped pork shoulder picnics 
shall remain in pickle cure for not less 
than 2% days per pound, based on the 
maximum weight of individual pieces 
within the lot, but shall not remain in 
pickle cure longer than three days per 
pound on the same basis. When pulled 
from the vats, prior to smoking, pork 
shoulder picnics shall be bulked in salt 
(1 to 2 per cent salt), placed on racks, 
skin side up, in properly refrigerated 
space, and allowed to drain for two to 
four days. The cuts shall not be soaked, 
but shall be washed and then placed 
in the smokehouse. 

Smoking: Pork shoulder picnics 
shall be taken out of cure prior to de- 
livery only as long as is required to 
properly drain, smoke, prepare, and 
deliver. The weight of the cured and 
smoked pork shoulder picnics shall not 
exceed the weight of the fresh uncured 
meat in accordance with MID regula- 
tion. 

Picnics shall be smoked according to 
best commercial practice in smoke 


| from hardwood and/or hardwood saw- 
| dust continuously for 24 hours, at a 


smokehouse temperature that will de- 
velop an internal temperature within 
14 to 18 hours of 115 to 118 deg. F. 


| After reaching the appropriate internal 


temperature, smoking shall be contin- 
ued and the smokehouse temperature 
gradually reduced to a minimum of 
120 deg. F., holding that temperature 
to the end of the smoking period. At 
no time during the smoking shall the 
air temperature of the smokehouse ex- 
ceed 136 deg. F. A dense volume of 
smoke shall be maintained throughout 
the entire smoking period. The com- 
modity shall have a good, deep smoke 
color, shall be held at least 16 hours 
off smoke; and shall be cool, firm and 
dry before the cuts are wrapped and/or 
packaged. 


FARMER SAUSAGE 


While dry farmer sausage requires 
special facilities for controlled drying, 
the fresh type can be made with regu- 
lar sausage plant equipment. Both 
products may be made from the same 
meat formula which calls for: 


60 Ibs. fresh lean boneless beef chucks 
40 Ibs. fresh pork trimmings, 40 to 50 per 
cent lean 
GRINDING: The beef is run through 

the %-in. plate. Spread pork trim- 
mings (which should be given refrig- 
eration treatment prescribed by the 
MID) on top and grind together 
through %-in. plate with following sea- 
soning and curing ingredients: 

6 oz. ground white pepper 

3 Ibs. salt 

3 oz. sodium nitrate 


4 oz. granulated sugar 
4 oz. refined corn sugar 


Many packers have found conven- 
ience in use of ready-prepared season- 
ings, or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. 

Older formulas call for rocking the 
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You'll find this 1% to 2-lb. pear-shaped ham 
can chock-full of important packing and mer- 
chandising features. The attached key makes it 
easy to open. The can seals in a single operation 
on a vacuum sealer, and the body and top end 
can be lithographed in true colors. The size, 
shape, and colorful lithography of this can will 
give your product terrific point-of-sale impact. 


Remember, though, this miniature pear-shaped 
can is only one of Continental’s complete line 


S,, 
6 Cany beat Continental 


CONTINENTAL © CAN COMPANY 


100 East 42nd Street 


at dependable Source 5 ¥ supe 


of key and non-key-opening cans in every size 
and shape that’s right for meat. No matter what 
your specifications, you are sure to find the 
package you want at Continental. 


Continental service is tops, too. We have the 
progressive research and engineering staffs to 
handle your technical problems. And we have 
the manufacturing capacity to assure you of a 
dependable source of supply. Why nor check 
with Continental today? 


Wf 


New York City 17, N.Y. 
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October Meat Canning Operations 
and Loaf Production Increase 


CTOBER sausage production was 

down 283,000 Ibs. from the pre- 
vious month’s output, and lagged 7,- 
448,000 lbs. behind October, 1949, ac- 
cording to the report on preparation 
and processing of meats and meat food 
products in federally inspected plants 


January-October 1950 total loaf produc- 
tion was 5,118,000 lbs. ahead of the 
1949 figure. 

Packer fabrication of steaks, chops 
and roasts—not recorded in earlier peri- 
ods—amounted to 62,359,000 lbs. during 
October, 1950. 
















Loaf, head cheese, chili, 


Miscellaneous meat product ........ 
Lard, rendered 
Lard, refined 











2,638,000 
oe redeccccccccecceces 141,074,000 
. 101,509,000 


DOORET coccccvcccccccsccccesesoosese 1,029,887 ,000 
*Totals for October 1 throngh Octoher 28, 1950. 


MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER 
FEDERAL INSPECTION—OCTOBER, 1950, WITH COMPARISONS 






October January-October 
1950* 1949 1950 1949 
Placed in cure— 
11,392,000 9,797,000 94,641,000 90,033,000 
258,776,000 279,537,000 2,763,884,000  2,700,765,000 
CLD”  ~s0esenee = exeveore i éj§aeecesee 
5,729,000 3,472,000 48,288,000 43,227,000 
176,370,000 166,768,000 1,762,693,000  1,669,063,000 
5,048,000 2,575,000 40,956,000 24,168,000 
Pork 34,547,000 48,400,000 438,775,000 482,246,000 
Other .. ee = =——~S—«Sw DC“ CO |UCUC«*;*‘C CH 
Sausage— 
Fresh finished ......... 18,049,000 21,441,000 169,939,000 192,860,000 
To be dried or semi-dri 9,294,000 9,450,000 101,518,000 96,860,000 
Franks, wieners ......... .. 85,241,000 —tbtess <ssbauten qo senconés 
Other, smoked or cooked .......... Sn | -setkessn 8 . . seennaen  . -.. ‘sheselne 
Total GRUBABS 2. ccccccccccccscce 103,441,000 110,889,000 1,083 397,000 1,109,183,000 


jellied productS ........-.eeeeeeees 16,240,000 14,985,000 152,072,000 146,954,000 
Se, GE, GOD oc scccccdesecees Ge’  (“Seenenee j4§ sabeeanea . |” suaenese 
Bouillon cubes, extract .........++.. a. +eesteey -.steceame’ — » . sesensan 
Bilced BACOM cncccccccscccccccscccce 58,065,000 59,971,000 625,288,000 597,624,000 
BMCOE, CEREP oe ccccccccccccccccescece [Ls = =2§«.-« SoNeeees = =——(‘“‘C OR! ”©6—©CU RO OTS 
THMmDUTBOE onc ccc ccccccccccccecccecs 6,539,000 


150,301,000 
109,772,000 


1,466,501,000 
1,090,719,000 


1,410,661 ,000 
1,149,562,000 


Oleo stock .... 9,026,000 8,018,000 87,327,000 78,475,000 
Edible tallow 5,919,000 5,368,000 59,697,000 66,237,000 
Rendered pork fat— 
MOMGOTOE cc ccccccccccccccccccccces 7,049,000 8,560,000 86,156,000 80,943 ,000 
BORNE cccccccccccccesescccccecess 2,995,000 4,839,000 46,160,000 47,103,000 
Compound containing animal fat .... 17,384,000 16,411,000 224,474,000 179,538,000 
Oleomargarine containing animal fat.. 1,388,000 1,860,000 17,791,000 21,665 


5 ’ A ,665,000 
1,008,629,000 10,943,990,000 9,979,281,000 


+This figure represents ‘‘inspection pounds” as some of the products may have been inspected 
and recorded more than once due to having heen subjected to more than one distinct processing 
treatment, such as curing first and then canning. 





by the U. S. Department of Agricul- 
ture. The 1949 ten-month cumulative 
total of 1,109,183,000 lbs. of sausage 
produced was also greater than the 
similar total for this year. 

Packers canned considerably more 
product during October than a month 
earlier, with output in the 3-lb. or 
larger containers 6,749,000 lbs. greater 
than in the previous month and meat 
canned in the under 3-lb. containers 
37,383,000 lbs. larger than in Septem- 
ber. When compared with the volume 
of meat canned in the same month last 
year, October output in the larger con- 
tainers was down slightly but 36,528,- 
000 lbs. more meat was canned in the 
smaller sizes. 

Bacon slicing operations in October 
were down 3,730,000 lbs. from Septem- 
ber and were also below the October, 
1949 figure of 59,971,000 lbs. However, 
the 1950 cumulative total for bacon 
sliced during January-October was 27,- 
664,000 Ibs. larger than for the corre- 
sponding 1949 period. 

There was a 997,000-lb. increase in 
loaf item production during October 
compared with a month earlier, and 
October output was ahead of the like 
month last year by 1,255,000 lbs. The 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN OCTOBER, 1950 


Pounds of finished product 
Slicing Consumer 
d in- packages 
stitutional or shelf 
sizes 


sizes 
(8 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ...... 11,962,000 6,725,000 
Canned hams ......... 10,829,000 1,704,000 
Corned beef hash...... 429,000 7,063,000 
Chili con carne........ 1,296,000 10,089,000 
.. Pere aceeeiee 76,000 4,960,000 
Franks, wieners 
SD BOUND sccveseseces 6,000 = 1,001,000 
DOVE BOM ccccesccs secece 423,000 
Other potted or deviled 
meat food products. . 8,000 2,796,000 
DE dtacdtcoeecine 146,000 3,190,000 
Sliced dried beef...... 31,000 369,000 
| sk... eee eee ee 90,000 


Meat stew (all 


errr Tr 29,000 3,650,000 
Spaghetti meat products 221,000 4,007,000 
Tongue (other than 

Se « sswbeosdees 305,000 157,000 
Vinegar pickled 

Lee 1,052,000 1,520,000 
Pee GUND ccosescce § §accsen 670,000 
Hamburger, roasted or 

cured beef, meat & 

GOT ccencscceesees 535,000 3,157,000 
BONS ccvcccccesescess 2,011,000 37,890,000 
Sausage in oil......... 171,000 234,000 
WEY gacesdecevecesees 4,000 5,000 
TT errr eee 298 ,000 
OED. ccccceseseoceces 40,000 1,393 ,000 


All other meat with meat 
and/or meat by-prod- 


ucts—20% or more.. 236,000 5,085,000 
Less than 20%...... 72,000 9,811,000 
BORE wccccsscressveoss 29,456,000 106,712,000 
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“Mrs. America” to be Used 
In Armour Lard Promotion 


Arrangements have been made for 
Armour and Company to use the photo- 
graph and endorsement of “Mrs. Amer- 
ica” of 1950-51 in national advertising 
in behalf of Armour lard, it was an- 
nounced by Mrs. America, Inc., New 
York city, which has the title regis- 
tered and conducts an annual contest 
based upon beauty and homemaking 
ability of the entrants. Mrs. Betty 
Eileen McAllister of Johnstown, Pa., 
mother of a 5-year-old daughter and 
4-year-old son, won the “Mrs. Ameri- 
ca” title from 30 other homemakers 
last fall in Asbury Park, N. J. She 
also won a trophy for being the best 
cook in the contest. 

Armour and Company has scheduled 
an advertisement in Ladies Home Jour- 
nal, featuring “Mrs. America” and one 
of her prize winning recipes using Ar- 
mour Star lard. Armour and Company 
has the exclusive rights for the “Mrs. 
America” name in the lard field. 


Wilson TV Commercials 


Wilson & Co. has scheduled televi- 
sion spots in 23 key markets, two to 
seven times a week for 26 weeks, it was 
announced recently. The commercials 
exploit the “buldog and kitten” carica- 
tures which have proven “such a ter- 
rific sales maker” for Ideal dog food, 
the company said. Printed advertise- 
ments introduced last summer by Wil- 
son, and billboards and point-of-sale 
displays, showed a ferocious bulldog 
clutching a can of Ideal dog food and 
saying “Just try it!” to a fluffy kitten 
attempting to seize the can. On tele- 
vision, puppets represent the animals. 


Advertisement on Pork 
to Appear November 28 


An American Meat Institute adver- 
tisement scheduled to appear in news- 
papers of November 28 informs con- 
sumers of “Another Record Pork Sup- 
ply ... and it’s coming your way!” 
The ad points out that big fall and 
winter pork supplies are moving to 
market in increasing volume and that 
now is the time to put more pork into 
meals. It also suggests “Good Picks in 
Pork” and underlines the importance 
of members of the “Meat Team” in 
producing and making available the 
largest peacetime pork crop in history. 


Financial Notes 


Armour and Company has declared 
a dividend of $3 a share on its $6 prior 
preferred stock, payable December 15, 
1950 to stockholders of record Novem- 
ber 28. The dividend reduces the ar- 
rearage on the stock to $6 a share as of 
October Ist. 

A quarterly dividend of 35c on its 
common stock will be paid by the Rath 
Packing Co. on December 9 to stock- 
holders of record November 20. 
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You do it less often 





by using Dependable Quality 
CRANE VALVES 








That’s: why 
more Crane Valves 
are used 
than any other make 


... this valve likes tough throttling jobs 


—And for durable, maintenance-free 
service, it’s typical Crane quality. The 
plug-type disc and seat construction in 
Crane No. 142P’s utilizes the tough- 
est combination of metals found in 
150-Pound brass valves. Extra wide 
seating surfaces give high resistance to 
damage by “wire drawing” or foreign 
matter. Crane disc taper is precisely 
correct for accurate flow regulation. 


Whether you need throttling valves or any 
other type, you'll pay less in the long run 


by insisting on Crane Quality. Get a dem- 
onstration by your Crane Representative. 


CRANE CO., General Offices: 
836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 


VALVES * FITTINGS © PIPE * PLUMBING * HEATING 
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PERSONALITIES 


and Events 


OF THE WEEK 











> Maurer-Neuer, Inc., Arkansas City, 
Ark., held a dinner recently to honor 
employes with 25 years service. Amer- 
ican Meat Institute emblems were pre- 
sented to ten employes. 

»Emmart Packing Co., Louisville, Ky., 
has published an attractive booklet 
which traces the company’s history 
since it was started in 1922 and even 
back to 1863 when the first Magnolia 
brand smoked hams were cured. In 
1922 the Emmart company was incor- 
porated and purchased the curing 
formula and the Magnolia brand name. 
The booklet, printed in color, contains 
many pictures showing the plant ex- 
terior, company officers and many 
views within the plant. 

»W. S. Shafer, vice president, Armour 
and Company, Chicago, was one of the 
panel of judges in the “Life Line of 
America” competition sponsored by the 
Grocery Manufacturers of America. 
Prizes were awarded at the recent an- 
nual meeting of the association. Seven 
of the prizes went to women broad- 
casters and newspaper food editors for 
reporting and explaining food produc- 
tion and distribution. For the eight- 
eenth consecutive time, Paul S. Willis 
was reelected president of the GMA. 
Walter Barry, General Mills, Inc., was 
named first vice president, and O. E. 
Jones, Swift & Company, second vice 
president. 

& Escaping gas set off an explosion at 
the five-story lard refinery plant of 
Cudahy Packing Co., Kansas City, No- 


BASKETBALL GAME 
broadcasts of the Frank- 
fort High School this sea- 
son will be sponsored by 
S-W Packing Co., Frank- 
fort, Ind. Shown com- 
pleting the details of the 
contract are, left to right: 
Sherman Horn, Station 
WFAM; John Zeigler, 
sales manager of the S-W 
firm, and Dick Fraser, 
sportscaster. The com- 
pany's sausage and other 
meat products will be pro- 
moted at intervals during 
the broadcasts. 








vember 17, rocking it and an adjoining 
four-story blood house. The gas reached 
the flame of a natural gas burner used 
to raise the refinery gas to production 
temperature. Damage was extensive, 
officials reported. Eight men inside the 
refinery escaped injury but were badly 
shaken up. 

William Hinderer, 72, who operated 
his own meat packing business in Ak- 
ron, O., died recently. 

&A rise in the cost-of-living index has 
resulted in a 2c an hour pay raise for 
about 14,000 Canadian packinghouse 
workers. An agreement signed recent- 
ly by the United Packinghouse Work- 
ers of America, CIO, and Canada 
Packers Limited, Swift Canadian Co. 
and Burns and Co. provided for an 
hourly increase of 8%c an hour, retro- 
active to August 1, plus a further in- 
crease of lc an hour for each 1.3 rise 








EMPLOYES OF SWIFT'S 
Chicago plant have won- 
a certificate of merit for 
a record of more than 
1,350,000 man-hours with- 
out a lost-time accident. 
For fiscal 1949-50, Chi- 
cago employes have an 
accident frequency rate 
of less than 6.0. K. H. 
Clarke, vice president, is 
shown (right) presenting 
the award to W. L. Arm- 
strong, Chicago plant 
superintendent. L. W. 
Bermond, plant manager, 
is at the left. 
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in the cost-of-living index. The index 
jumped from 168.5 August 1 to 170.7 on 
October 1. About 12,000 workers are 
employed by the three firms, and some 
2,000 others in plants of smaller inde- 
pendent firms come under similar 
agreements. 


QO. E. Droege, head of the dairy and 
poultry department, Swift & Company, 
has been elected 
president of the 
American Butter 
Institute which is 
a national associa- 
tion of creamery 
butter manufactur- 
ers. He has served 
ten years as a di- 
rector of the Insti- 
tute. Droege has 
served continuous- 
ly with Swift, ex- 
cluding several 
years during World 
War I, since 1914. 
Besides his respon- 
sibility for the dairy and poultry busi- 
ness of Swift, Droege is also a director 
of Pauly Cheese Co., a Swift associate. 


»H. Howard Biggar of the National 
Live Stock and Meat Board addressed 
the annual convention of the Illinois 
Livestock Marketing Association at 
Peoria, Ill., Thursday, November 16. 
His topic was, “Meat—a Diet Neces- 
sity.” 

&Joe Messing, who started with the 
Oppenheimer Casing Co. 31 years ago 
as sales representative in the eastern 
sales territory, has been appointed Op- 
penheimer representative in Michigan, 
Wisconsin and eastern Minnesota, it 
has been announced by Edward M. Op- 


O. E. DROEGE 
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Custom's 








STOP! 
THINK! 


They say pork is more plentiful. Most 
packers think prices will soften. If 
true, will the usual scramble for ham 
business take place — especially 
boiled hams? We think so. We think 
also that you will agree that present 
unsettled world conditions could 
keep the usual from happening. You 
may agree that the extreme need for 
United States Dollars in Europe 
could cause imported hams to be- 
come a serious threat to our domestic 
cooked ham business. But a 
whether any of this takes place or 
not, do you think it would be good 
business to make a better boiled ham 
that could: 

Have richer taste—better flavor? 

Slice better with less waste? 

Yield 65%—even more? 

“60-61% now considered good.” 

IF POSSIBLE WOULD YOU 

LIKE TO: 

Cure in 3 days —no cover pickle? 

Safely cure in 24 hours if 

needed ? 

Yet cure 21 days with cover? 

“Only change add 

pickle.” 
There is no way of forecasting how 
great your results will be, because 
sometimes there is difficulty in fol- 
lowing even the very simplest direc- 
tions. However, we do know the per- 
centage of failures is practically nil, 
regardless. Just think!!! Users of 
CUSTOM’s newly developed Curing 
and Flavoring Ingredients and meth- 
ods—used exactly by the easy direc- 
tions .. . nothing more . . . nothing 
less . . . report these benefits and 
many more. The figures above are 
very conservative. Yield is usually 
reported at 65 to 70% of the un- 
trimmed green weight. It is not 
unusual nor unexpected if the yield 
is above 70%. 
This produces most excellent results 
in Smoked Hams — Tendered or 
Ready-to-Eat. These CUSTOM-made 
ingredients will not become common. 
They are only to be supplied to ex- 
clusive accounts. 
Complete details are ready. They will 
be furnished only to those ordering 
a full scale production supply of the 
Ham Cure and Ham Flavor. State 
the approximate tonnage processed 
in 15 days or longer. CUSTOM in- 
gredients are guaranteed. You can 
only lose by not trying them. 
Contact your CUSTOM Field Man 
or Write today! 


cover 


| Custom | Food Products, Inc. 


701-709 N. WESTERN AVENUE 


CHICAGO 12, ILLINOIS 


70OR HINER FLAVO! 


Specify 


HOM 


Quality! 


fOR HIGHER SALES 4 















penheimer, president of the company. 

> William W. Sahlen, 69, vice president 
of Sahlen and Company, Buffalo, N. Y., 
died after an illness of two weeks. 
James I. Hunter, Armour and Com- 
pany, Oklahoma City, Okla., acted as 
vice chairman of the steering commit- 
tee for Oklahoma City’s “Business- 
Education Day.” In order that teachers 
might give better guidance on actual 
business needs and opportunities, the 
1,300 Okahoma city teachers were 
invited to view all types of businesses 
and industry in the city. The campaign 
was sponsored by the Chamber of 
Commerce. 

Arden Farms Packing Co., Clemmons, 
N. C., which was opened recently by 
Hal B. Haywood, jr., New York, is 
now in full operation. 

mC. E. Shelton, head beef grader of the 
Ottumwa, Ia. plant of John Morrell & 
Co. for many years, has retired. He has 
been succeeded by Thomas F. Cason. 
»Damage estimated at $7,900 resulted 
from a fire at the meat packing firm of 
Longino & Collins, New Orleans, La. 


| ®Tracy L. Davis has been appointed 


manager of the Armour and Company 
branch house at Mobile, Ala., succeed- 
ing J. E. Fagan, who has retired after 
37 years service. Tracy was formerly 
manager of the Pensacola, Fla. branch 
house. Fagan started with Armour in 
Kansas City as a salesman. Since 1938 
he had been manager at Mobile. 
Roman Gissel, 64, president of the 
Gissel Packing Co., Huntington, W. Va., 
died November 16. Gissel came to this 
country from Europe in 1919. For a 
time he was head of the curing depart- 
ment of Fesenmeier Packing Co. until 
he established his own business in 1921. 
»>Two additions are being made to the 
abattoir of the Memphis Butchers As- 
sociation, 1186 Riverside blvd., Mem- 
phis, Tenn. A 24 x 88 ft. cooler will 
be built on the west side of the present 
building and a 25 x 26 ft. office section 
on the east side. 

Frank L. Kwiatowski, 58, who has 
been engaged in the meat packing bus- 
iness in Buffalo N. Y., for 40 years, 


| died recently. He headed FK & Son. 


> Bill Bass has been named manager of 


| the Houston, Tex. branch of Armour 


| and Company. 





He replaces W. M. 
Montgomery, Houston manager for the 
past 11 years, who was transferred to 
Beaumont where he will serve in the 
same capacity. C. M. Mobley will con- 
tinue in Houston as assistant manager 
under Bass. Bass has been with Ar- 
mour since 1938. 

m Articles of incorporation have been 
filed with the New York secretary of 
state for Casey Cut Meats. Directors are 
Anna Katz, 760 Pelham pkwy., Bronx; 
Diana Turkenich and Harry Abramo- 
witz. 

Garlock Packing Co., Palmyra, N. Y., 
has installed a pension plan for its 
2,000 employes. Employes will con- 
tribute 2 per cent of their wages and 
the company contributions will be on 
the basis of earnings. George L. Ab- 
bott, president, said he expects earn- 
ings this year to total $2,500,000. 
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Ackermann Family Buys 
Kerber Plant at Elgin, Ill. 


Adolf G. Ackermann of St. Louis, a 
member of the third generation of the 
family to engage in meat packing, has 
acquired a majority interest in the 
Kerber Packing Co., Elgin, Ill. He has 
become president of the corporation; 
his wife, Mrs. R. M. Ackermann, is vice 
president, and a son, Adolph G. Acker- 
mann, is treasurer and assistant secre- 
tary. Paul M. Gerwitz, jr., a St. Louis 
attorney, is secretary. 

Ernest H. Redeker, former president 
of the Kerber company, and Ralph W. 
Crocker, former secretary, and the lat- 
ter’s wife, Marie, have disposed of their 
stock and are retiring from the busi- 
ness. Ackermann announced that he 
anticipated that the entire personnel of 
approximately 130 persons will be re- 
tained in their present capacities. 

Ackermann owned and operated the 
Laclede Packing Co. in St. Louis from 
1921 to 1945, when the business was 
sold to the Mickleberry Co., Chicago. 
Another company in St. Louis he oper- 
ated as Ackermann & Co. was sold in 
1946. He sold the Milner Provision 
Co., Frankfort, Ind., last August 25 
to Stark, Wetzel & Co. of Indianapolis. 

The Kerber plant, situated on five 
acres just south of the Elgin city lim- 
its, includes five main buildings. It 
also owns and operates a large retail 
establishment in the city. The business 
was founded 65 years ago by the late 
Charles A. and William A. Kerber. It 
was incorporated in 1904. 


Swift Plans Museum Exhibit to 
Teach Care, Feeding of Babies 


Swift & Company, in collaboration 
with the University of Illinois, is plan- 
ning to install an exhibit in the Mu- 
seum of Science and Industry, Chica- 
go, with the purpose of educating the 
public in proper eating methods for 
babies as well as modern baby care. 
The exhibit, which will not be com- 
pleted or installed for at least a year, 
will include five babies, from recog- 
nized foundling homes, to receive 
round-the-clock care, supervised by 
leading pediatricians. Dr. Andrew C. 
Ivy, vice president of the University 
of Illinois in charge of the College of 
Medicine, has approved the project. 

Swift, which has pioneered in the 
development of meat products for 
babies, plans to coordinate into the 
exhibit a “Food for Life” series. 


New Armour International Unit 


Formation of a new international de- 
partment of the Armour Laboratories, 
with S. B. Bradshaw as manager, has 
been announced. The department, un- 
der the direction of the Chicago office 
of the Laboratories, will supervise man- 
ufacturing, marketing, and other oper- 
ations pertaining to Armour pharma- 
ceuticals, sutures, and allied products 
made and sold abroad. J. H. Walker 
will succeed Bradshaw as sales mana- 
ger of the Armour Laboratories bulk 
sales department. He has been a mem- 
ber of the department for eight years. 
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Freshness protected... IN ARMOUR NATURAL CASINGS! 


— 


\ 





Yes, the freshness of your sausage is always 






Armour Natural Casings 


| help keep your sausage protected, because Armour Natural Casings keep 
" 





\ ® Looking good! it juicy and tender .. . safeguard flavor ... 


* Tasting good ! 







mm insure inviting good looks. The large variety 
e Selling we 





of uniform sizes and shapes will fit all your needs, 


Casings Division + Chicago 9, Illinois A R M 0 U R 





AND COMPANY 
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GIVE YOUR CUSTOMERS 


en ee 





“The Man You Knew” ; . : 
Look to H. J. Mayer for advice in selecting the 


seasoning formula that puts the most “sell” in 
your pork sausage. Mayer's Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case . . . and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 





The Founder of 
H. J. Mayer & Sons Co., Inc. MAYER’S Special 
































Regular Light No Southern 

Pork Sausage Seasonings Strength Sage Sage Style 

NEW WONDER (Regular type) Vv Vv Vv Vv 

FIT THE NEW WONDER (So-Smooth type) Vv Vv Vv Vv 
FORMULA WONDER (Regular type) Vv Vv v Vv 

TO YOUR 

CUSTOMERS WONDER (So-Smooth type) v v v v 
SPECIAL (Regular type) Vv Vv Vv 

SPECIAL (So-Smooth type) Vv v Vv 

OSS (Completely soluble) Vv Vv v Vv 


























H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S$. Ashland Ave 


CANADA: H J MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 








FOOD MANAGEMENT 
INCORPORATED 


@ A management consulting firm designed 
for the Meat Industry, staffed by packing- 
house men and thoroughly conversant with 
packinghouse problems. 


6866 ELWYNNE DRIVE ¢« CINCINNATI 36, OHIO 
Telephone: TWEED 2502 











QQ. WHAT ELSE IS IDENTIFIED BY ITS STRIPE? 






BEEF CLOTHING 
Reg tS Put OF 


A. Cae of course! 


SUPERio2 to awy SHROUDS 


IT TOO, CAN BE INSTANTLY IDENTIFIED BY 
ITS EXCLUSIVE BLUE PINNING STRIPE, 


es 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


on oe eee 
CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 











QMC To Use Origin 


| Weights in Meat Buying 





As a result of recent meetings of 
the meat and meat food industry and 
the armed services, origin weights for 
all meat and meat food products will 
be used by the Quartermaster Market 
Center System effective on contracts 
dated January 1, 1951. Trial of the 
new method of determining weights 
will cover six months. 

This test provides that: if any single 
shipment of 15,000 lbs. or more, of 
products of animal origin is made un- 
der a contract the products shipped 
will be test weighed at origin by the 
contractor in the presence of a vet- 
erinary inspector. The contractor’s in- 
voice of marked net weights less any 
shortage determined by origin test 
weighing shall be final, unless weigh- 
ing at destination indicates that the 
amount of the additional shortage ex- 
ceeds 1 per cent of the marked net 
weights. 

Sub-paragraph (5), which has been 
added to Fixed Price Supply Contract 
Clause XXII A(2) (f) has the following 
provisions: 

(5) If any single shipment of 15,000 
lbs. or more, of products of animal 
origin, is made under this contract, the 
products shipped will be test weighed 
at origin by the contractor in the pres- 
ence of a veterinary inspector. A rep- 
resentative sample (5 per cent to 10 
per cent) of each trucklot or carload 
(15,000 Ibs.) or greater quantity, will 
be test weighed at origin so as to sat- 
isfy the veterinary inspector of the 
consistence of the marked weights and 
to show any shortage. At least 10 per 
cent will be weighed when a shortage 
is detected. If necessary, products will 
be dumped from boxes but the wrap- 
pings immediately surrounding the 
products and/or box liners will not be 
removed, an allowance being made for 
their weight. Such allowance to be de- 
termined by weighing identical wrap- 
pings. The contractor’s invoice of 
marked net weight less any shortage 
determined by origin test weighing 
shall be final unless weighing at des- 
tination indicates that the amount of 
the additional shortage exceeds 1 per 
cent. If additional shortage exceeding 
1 per cent of the total invoice marked 
net weight (the term “total invoice 
marked net weight” means the marked 
weight shown on the invoice before 
deduction of the shortage found by 
origin test weighing if any) is found 
at destination, final weight will be de- 
termined at destination and quantity 
accepted will be as then determined. 
At destination in checking weight, the 
contents will be removed from boxes, 
if any, and the allowance as deter- 
mined at origin for wrapping and liners 
shall be applied. In the case of frozen 
products, the contractor must allow for 
an appropriate amount of freezer 
shrinkage if the product is weighed in 
the chilled state prior to freezing. 
Otherwise, the product should be 
weighed in the frozen state. Shortages 
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RODGERS 


PLATES and 
KNIVES... 


e wear longer 
e cut cooler 


e and cost less! 





Expertly designed and precision-made of a 
stainless steel alloy, RODGERS 
Plates and Knives meet the rigid demands 


special 


of the meat packing industry. Rodger’s 
Supreme Plates are guaranteed for five 
years against resharpening expense. The 
number of holes in each plate have been 
scientifically determined for greatest speed 
and to facilitate the flow of material, thus 
causing less strain on the grinder and re- 
sulting in longer life. Why not try one of 
these plates in your own plant without cost 
or obligation over a 30-day period? Write 
today . .. get our new price list and 


discounts, too! 





Rodgers Supreme Plates and XL 
Plates and Knives are of the highest 
quality and finest workmanship. Su- 
preme and XL Plates are made in all 
sizes and with all types of holes. All 
plates are reversible, with replace- 
able bushings . . . two plates for the 
price of one! 








RODGERS & CO. 


Manufacturers of Plates and Knives 
for Meat Grinders Since 1929 


1743 W. Cornelia @ Chicago 13, Ill. 
Phone: LAkeview 5-0828 
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found at origin will be recorded by the 
veterinary inspector on the appropriate 
QMC form and, in addition, he will 
record on this form the unit new weight 
and tare. In shipments of less than 
15,000 lbs. the provisions of this sub- 
paragraph (5) will not apply. 


Michigan Voters Approve 
Colored Oleomargarine 


Overwhelming approval of a meas- 
ure legalizing colored oleomargarine 
expressed by Michigan voters at the 
November 7 election will add impetus 
to the campaign of oleo interests to 
obtain removal of similar restrictions 
still existing in 15 other states and to 
prevent the erection of new oleo trade 
barriers next year when 44 state legis- 
latures convene in their regular ses- 
sions. 

The Michigan measure, removing a 
half-century ban on the sale of colored 
oleo, had been enacted by the 1949 
State Legislature but was suspended 
by petition of the state’s dairy inter- 
ests until the referendum could be held 
in conjunction with the general elec- 
tion. Besides permitting the sale of 
colored oleo in stores, it also allows 
the sale of colored oleo in restaurants. 
In the latter instance, however, it re- 
quires that “pats” of colored oleo when 
served in public eating places must be 
rectangular in shape. 

Although a number of states have 
acted in recent years to remove restric- 
tions on the sale of oleomargarine, the 
Michigan vote was only the second 
time that the colored oleo issue has 
been decided by statewide referendum. 
The other instance was in Ohio, where 
the electorate last year approved a 
colored oleo measure by a wide margin 
after the State Legislature had earlier 
failed to enact the initiated proposal. 

The remaining states which prohibit 


the manufacture or sale of colored oleo | 


are Connecticut, Delaware, Idaho, IIli- 
nois, Iowa, Minnesota, Montana, New 
York, Oregon, Pennsylvania, 


sin and Wyoming. Legislative sessions 
will be held in all of these states next 
year. 


Peron Meat Bill Passed 


The Argentine Chamber of Commerce 
recently approved a bill which would 
put the entire cattle industry of the 
country under government control. Pas- 
sage of the measure followed a state- 
ment by President Peron to a group 
of cattle growers that he was not satis- 
fied with their cooperation. 

The Argentine Livestock Institute is 
now being organized to execute the 
government’s policies in promoting, 
regulating and organizing the produc- 
tion, processing, marketing and con- 
sumption of livestock and livestock 
products. The new Institute has been 
given power to intervene and control 
the livestock industry from the pro- 
ducer to the consumer. 


Seattie Public Library 
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HOG SCRAPING 


implified 


with 





IMPORTANT FACTS FOR 
EVERY HOG PROCESSOR 


When hogs are scalded and 
scraped by ordinary methods, 
lots of the bristles break off at 
the skin. The roots of the bris- 
tles stay lodged in the skin. 
Fine hairs bend under scraper 
blades, and must be shaved off 
or singed with a torch. 





South 
Dakota, Vermont, Washington, Wiscon- | 


OLD BALDY is a chemical 
agent that acts on the roots of 
hog hairs and bristles. It loos- 
ens them. The hairs come out 
whole, by the roots. OLD 
BALDY usually cuts scraping 
labor in half. It produces a 
cleaner hog carcass. 


The price is moderate. OLD 
BALDY costs less than one 
tenth of the labor saved on the 
average hog. 


OLD BALDY has been used in 
many hundreds of establish- 
ments. It works equally well 
with all kinds of mechanical 
dehairers, or when hogs are 
scraped. by hand. 






















Try a ten pound sample for 
only $2.90, enough to treat 
from 700 to 1000 gallons of 
water in your scalding vat. 


KOCH oe 


20th & McGEE ST., KANSAS CITY 8, MO. 
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for trouble-free performance specify 
JAMISON INSULATED 
SMOKEHOUSE DOORS 









He knows the trade and 


the tricks of same. = 
He's a popular guy in 
the big MEAT game. “ 
He wraps all cuts from be 
brains to butts, and ge 
on the job he has reol = 
guts. Marty's your man li 
ANO - it 
IN TAN OR WHITE STA-TUF on « padhuging sien. re 





PACKERS’ OILED WHITE He con stand the gaff. E 
HPS FREEZERWRAPS He belongs on your staff. 


OR “WHAT'S YOUR PROBLEM” se 
on “Ay th 
? 












% Si 

pl 

H.P.SMITH PAPER CO. 2 al 

MANUFACTUBERS 2 e) 

% Ps - 

5001 West Sixty-Sixth Street, Chicago 38 tes. aon _ 

Oe th 

COMPARE THESE FEATURES: | - 
Rigid All-Steel Construction » | > 
Positive 3-Point Fastening | ’ 
Heat Resistant Gasket ir 


Safety Features 
Inside Release Handle e Emergency Release Pane 


Heavy Forged Hinges “ 


Adjustable Sealing Bars OQ LY 
High Temperature Insulation “ay Fi acw mt Stee } 


Only Jamison smokehouse doors give you 
these extra features. For complete information 
and specifications, write for catalog 215. 


JAMISON COLD STORAGE DOOR CO. + Hagerstown, Md., U. S. A. Nehile of Soda 


U.S. P. 


SOLVAY SALES DIVISION 


ED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 











The eidect cad lergedt hulider of inevleted deers in the werld | 
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Saving Steam Dollars 


(Continued from page 9.) 


with an outside screw and yoke gate 
valve. 

In many plants, pipe line drainage 
is not given the attention it deserves. 
Too often traps are not selected with 


‘ enough care or with proper regard for 


the requirements. Also, discharge pip- 
ing from traps to concealed locations 
or hot wells are not inspected as fre- 
quently as they should be. A distinct 
saving in fuel consumption can be real- 
ized if traps are inspected regularly 
for tightness, and the condensation so 
piped from the traps that practically 
none of the heat is lost. 

There are a number of places, how- 
ever, where open drop lines should be 
installed, or equipped so that they can 
be tested. The stop-check valve, the 
gate valve next to the header, and the 
water column should have open blows 
or test connections. Otherwise, drop 
lines usually should be carried to the 
traps. 


Effective Separation 


In connection with engines, it is es- 
sential that the water be removed from 
the steam before entering the unit. 
Separators should be used to accom- 
plish this. Requisites of a good sep- 
arator are: high efficiency as a water 
extractor, ample storage space for any 
sudden influx of water, simplicity and 
durability of construction, and small 
resistance to the flow of steam passing 
through. Inasmuch as the efficiency of 
separation decreases as the velocity of 
steam increases, separators should be 
of large capacity. However, reduction 
of velocity alone will not produce 
effective separation unless the en- 
trained water in the steam is brought 
into contact with a surface to which 
the water may adhere, such as corru- 
gated baffle plates. 

No separator is effective unless 
means are provided for automatically 
removing the accumulated water of 
condensation, and the most practical 
method is the use of properly designed 
steam traps, which are simple in con- 
struction and have ample capacities. 


It is often desirable to reduce the 
pressure for certain kinds of service, 
such as process work. To accomplish 
reductions in pressure, regulating 
valves should be employed, and here 
it is important that the proper size be 
used. Best results are obtained when 
the purchaser gives the manufacturer 
all of the service data, explaining the 
use of the valve, and basing the selec- 
tion upon the manufacturer’s capacity 
tables. Pipe sizes alone are not suffi- 
cient in determining the proper size of 
valve. 

The cardinal points in the design of 
a regulating valve are simplicity of 
operation, accessibility for inspection, 
and convenience in making repairs. 
Valves of the single-seated type are 
more satisfactory for most process 
work than balanced or pijston-type 
valves because they close tightly when 
the demand for reduced pressure steam 
ceases. Balanced valves will allow pres- 
sure to build up on the low side because 
of the seatless construction. Since a 
pop safety valve should be used on the 
low pressure side of all pressure regu- 
lators to protect equipment in the 
event of over-pressure, it is obvious 
that the use of a seatless valve leads 
to the possibility of continual waste 
of steam. 

The conclusion to be reached from 
this brief study of heat losses, is that 
care in the installation and mainte- 
nance of piping and its appurtenances 
is necessary to achieve maximum 
economy. 


Hearty Breakfast Praised 

Desirability of a “Real American 
Breakfast,” built around protein-rich 
meat, is attracting increasing attention 
of writers in many kinds of publica- 
tions. As an example, there recently 
appeared a cleverly written article by 
Columnist Ed Covola in the Indian- 
apolis Times. A number of magazines in 
early issues will publish articles on 
breakfast and breakfast meats. Some 
were scheduled to appear in November, 
about the time of the American Meat 
Institute’s Meat Educational Program’s 
breakfast promotion. 
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FLASHES ON SUPPLIERS 


STANDARD CAP AND SEAL COR- 
PORATION: This New York firm has 
opened a Chicago office for sale and 
service of its Flex-Vac machine, 
vacuum and heat sealing unit for pre- 
packaging meat. The office is located 
at 333 N. Michigan ave. and will be 
managed by Frank Kimball. Phone is 
ANdover 38-2711. 


THE ADLER COMPANY: Lawrence 
L. Bing, jr., has been appointed vice 
president of this Cincinnati firm, it 
was announced by T. C. Adler, presi- 
dent. Bing has been with Adler for 
nine years, including time in U. S. Air 
Corps service. He is in charge of the 
Stockinette, meat bag and cotton knit- 
ting division of the company. 

GOODYEAR TIRE & RUBBER 
COMPANY: J. D. Stimpson, formerly 
of the Safeway Stores at Washington, 
D. C., has been appointed a Pliofilm 
packaging specialist for this Akron, 
Ohio company. E. E. Ellies, manager 
of Goodyear’s Films and Flooring di- 
vision, said Stimpson will be responsi- 
ble for the sales and distribution of 
the company’s new FM-1 Pliofilm, tai- 
lored specifically for all types of self- 
service meats. Stimpson will be a staff 
assistant to E, H. Dours, assistant 
manager of the Pliofilm department. 

AMERICAN CAN COMPANY: E. 
K. Walsh has been appointed assistant 
manager of sales for Canco and B. R. 
Wood has succeeded him as manager 
of sales for the Atlantic division, ac- 
cording to L, W. Grasskamp, vice pres- 
ident in charge of sales. G. F. Hen- 
schel has moved into Wood’s former 
position as assistant manager of sales 
for the Atlantic division. 





TRUCKS — COAST TO COAST: At left is 
the latest addition to the fleet of John 
Krauss, Incorporated, Jamaica, N. Y. At the 
right is a new International with insulated 
and refrigerated body, recently put in service 
by the Holly Meat Packing Co. of Oakland, 
Cal. The 16 x 7 x 7 body of the vehicle is 
painted canary yellow. 
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Maximum insulation efficiency of your 

cold rooms is best assured when every 

factor regarding planning, insulation and 

Revita installation are weighed to fit your par- 

ticular requirements. For example, the 

kind of building, outside and inside tem- 

peratures, climatic and atmospheric conditions, effi- 

ciency of insulation, thickness of insulation, proper erec- 

tion, and many other vital factors must be coordinated 
to result in a correctly balanced installation. 


UNITED'S 
B.B. 


UNITED'S staff of experienced insulation engineers, 
backed by long years’ experience, have the "Know- 
How" for designing your insulation job to get maxi- 
mum efficiency at minimum cost. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 
SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Chicago, Ill. Los Angeles, Calif. Pittsburgh, Pa. 


P R . Atlanta, Ga. Cincinnati Ohio Milwaukee, Wis. Rock Island, Ill. 
A. Brick Wall. B. Plastic Asphalt. C. United Baltimore, Md. Cleveland, Ohio New Orleans, La. St. Louis, Mo. 


rs ‘ . +s Boston, Mass. Hartford, Conn. New York, N. Y. Waterville, Me. 
Corkboard. D. United Sealtite Mastic Finish Buffalo, N. Y. Indianapolis, Ind. Philadelphia, Pa. 


for LCL Shipment of 
PERISHABLE FOODS 


Meat, Poultry, Turkey, Sea Foods, Dairy Products, 
Candy, Frozen Foods, Fresh Vegetables and Fruits— 
eller iile]o) (-Macolelot Moh Mel | Mel-S ta] ohilolimene-lelasMeel-Tiilulolilela 
in fresh, first class condition when shipped in JIFFY 
INSULATED BOXES 

Ship in JIFFY INSULATED 
'1@).¢ Ne fol ole -11-100-me Zell am ol-1at ta 
ables and SAVE MONEY 

Write for complete details 
on these low-cost ONE-TIME 
SHIPPERS 


JIFFY INSULATES BWORES 
SHIPPED FROM KEY CITIES SUCH AS THE FOLLOWING 


SAN FRANCISCO INDIANAPOLIS MILWAUKEE CINCINNATI 
LOS ANGELES ST. LOUIS DETROIT CLEVELAND 


JIFFY MANUFACTURING COMPANY, HILLSIDE, NEW JERSEY 
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Increased Slaughter of All Speci mae teen et ee et 
g pec es year. Production of lamb and mutton 
P a for the three weeks amounted to 10,- 
Reflected in 99% Meat Output Gain 300,000, 9,400,000 and 11,000,000 Ibs., 
respectively. 
HE United States Department of the preceding week and 136,000 last 
Agriculture estimated federally in- year. The output of inspected veal for 
spected meat production for the week the three weeks under comparison was MEAT EXPORTS-IMPORTS 
ending November 11 at 369,000,000 Ibs. 17,000,000, 15,000,000 and 18,000,000 The U. S. Department of Agriculture 
Slaughter of all species increased, with  |bs., respectively. 

a report of meat exports and imports 
total production up 9 per cent from Hog slaughter of 1,451,000 head during September is shown below: 
the 339,000,000 lbs. recorded a week went up 11 per cent above the 1,802,000 : 

September September 
EXPORTS (domestic) 1950 1949 
Beef and veal— Ibe. Ibs. 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND Fresh or frozen . . 244,968 316,863 
MEAT PRODUCTION Pickled or cured . 1,548,108 1,792,861 
- Pork- 
Weer Onded November 18, 1950, with comparisons F h Grama once 4 
Fresh and sh shoulders, cured fetes 738,080 
: Pork Lamband Total SNR: 56 ake okie dn oes 1,648,215 1,250,895 
mene Prod me... Prod m1 ~ > a Pros. Other perk, pickied 
Week Ended 5 mil. 1b. 1,000 mil. lb. 1,000 _—mill. Ib. 1,000 mil. Ib. mil. 1b. OF GENES seietevesvons CRs 1408S 
Nov. 18, 1950 . 273 146.3 181 17.0 1,451 195.9 229 10.2 369.5 Mutton and lamb ........ 37,261 46,908 
Nov. 11, 1950 ..... 264 139.7 115 15.1 1,302 174.5 213 9.4 388.7 . 
Nov. 19, 1949 . 261 131.7 136 «= «18.0 s«1550 205.6 = 2431.0 388.8 eet ye Re 888,118 
AVERAGE WEIGHTS (LBS.) Canned meats— 
LARD PROD. PPE errr rere 86,200 150,971 
Sheep and Per Total Terre 184,056 792,470 
Cattle Calves Hogs ambs 100 mil. Other canned meats'. 118,217 470,622 
Week Bnded Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. Other meats, fresh, 
Nov. 18, 1950 . 985 136 240 130 238 135 95 45 18.9 47.9 frozen or cure 
Nov. 11, 1950 980 n20 242 131 236 134 OF 44 14.0 43.0 Kidneys, rom and other 
Nov. 19, 1949 966 non 245 132 235 133 95 45 14.2 51.8 meats, n.@.8. ......... 66,126 57, 
Lard, including neutral. . 21,652,568 82,681,772 
Lard oil 2°, nk. >. dhe 
s Tallow, edible ...... .... 120,468 462,116 
ago and 1 per cent above the 366,000,- for the preceding week but was 6 per Tallow, ‘eatin peeved 65,628,814 85,146, 
000 Ibs. last year. cent below the 1,550,000 recorded for  [nedible animal oils. n.e.8. 5,878 14,065 
Cattle slaughter, totaling 273,000 the same week a year earlier. Produc- ‘edible animal greases | 4 04.798 
head, was 3 per cent above the 264,000 tion of pork reached 196,000,000 Ibs., , 
4 ; MPORTS— 
head for the preceding week and was compared with 174,000,000 for the pre- Beef, chilled or frozen.... 5,255,669 8,216,081 
5 per cent more than the 261,000 for ceding week and 206,000,000 last year. Beef Rg ig ~ ht 751,769 5,184 
the same week in 1949. Beef produc- Lard production tallied 47,900,000 Ibs., MON” cssiedteuntiod +> das 250,653 97,020 
_ tion was 146,000,000 lbs., compared compared with 43,000,000 in the pre- Pork, fresh os, ot Le 27,222 
with 140,000,000 for the preceding vious week and 51,800,000 for the same ame, Ey - Fy a 1,606,865 167,412 
week and 132,000,000 Ibs. a year ago. week last year. tgp panend RF (f2.958 18.75 
Calf slaughter was estimated at 131,- Sheep and lamb slaughter was 229,- _ Mutton and jamb... 6,605'145 
000 head, compared with 115,000 for 000 head, compared with 213,000 head Tallow, inedible* 241,920 
4Includes many items which consist of varying 
amounts of meat. 
20anned beef from Mexico not included in these 
HIGHER PORK PRICES INFLUENCE CUT MARGINS FAVORABLY ees daar’ 
*hie " é “Imports of inedible tallow in August 1950, 
(Chicago costs and credits, first three davs of week.) not previously reported, were 298,980 pounds. 
Pork values generally increased 10c This test is computed for illustrative 
this week, while the cost of hogs low- purposes only. Each packer should 
ered approximately 30c. This situation figure his own test, using actual costs, WORLD CORN OUTPUT DOWN 
again caused greatly improved mar- credits, yields and realizations. The World corn production in 1950-51 is 
gins. The margin of light weight hogs values reported here are based on avail- forecast at about 5,300,000,000 bu., on 
improved 46 points, with mediums im- able Chicago market figures for the the basis of iofermatian available to 
proving 33 points and heavies 21 points. first three days of the week. the Office of Foreign Agricultural Rela- 
——180-220 Ibs.— —— 220-240 Ibs.—— ——240-270 Ibs. —— tions of the USDA. This forecast in- 
Value Value Value cludes estimates for the corn harvest 
— — ee | So SS a Te. —_ per perce’ = nearing completion in most Northern 
wt. Ib. alive yield wt. a alive yield wt. Ib. alive yield Hemisphere countries and preliminary 
Skinned hams 12.6 42.9 $5.41 $7.76 126 41.6 $5.24 $7.86 12.0 40.6 $5.24 §$ 7.35 ; 
Pete ee se ee ote ct 6 SS Sat nel aes OS mae Sas sae forecasts for the Southern Hemisphere 
Boston butts 12 33.0 189 2.01 4.1 325 1.88 1.89 4.1 33.8 1.37 1.90 harvests beginning about March 1951. 
oins vlade in) 3h Hs 5.12 { 34. 3.3 § 35.5 3.38 t, ‘ 
ee ae ee a = sus 8 tT 686 ES 8 4S 6The current crop is expected to be 
= Lean cuts $11.91 $17.15 $11.37 $16.02 + «s+ $11.40 $15.93 somewhat smaller than the large out- 
ellies, DOS AT AT es «8273 Re as) oor «2b turns of the past two seasons, though 
Fat backs ves | ts , ove 3.2 18.5 48 60 4.6 15.3 7 9s it is still well above average because 
riser and jowk 34 4 aH A 34 B44 of the higher level of production in 
P. S. lard, rend. wt.13.9 14.1 19% 2.81 12% 14.1 1.73 244 104 141 1.47 2.04 North America. World corn acreage 
Fat cuts & lard . $591 $851 ; es ee eet $5.90 $8.24 appears slightly smaller than in 1949- 
Spareribs 1.6 33.8 nh 78 1.6 29.5 AT 68 1.6 20.5 32 45 50 and is also below average. 
Regular trimmings 3.3 19.0 63 Bou) 3.1 19.0 ne 80 2.9 19.0 54 78 
Feet, tails, ete - 2.0 10.7 21 31 2.0 10.7 -21 .B0 20 10.7 21 .B0 
Offal & misel 100 1.44 : i nn oar a5 . 100 1.40 
Total yield & value 60.5 $20.21 $29.08 71.0 $19.65 $27.68 71.5 $19.37 $27.10 CHICAGO PROV SHIPMENTS 
Per Per Per ,- 
pa bd Cite Provision shipments by rail from 
Cost of hogs . $17.88 $17.77 $17.63 Chicago, week ended November 18: 
Condemnation loss 09 Per ewt. d Per cwt. 09 Per cwt 
Handling and overhead 1.03 fin. 90 fin. 81 fin. Week Provieus Cor. Week 
: ‘OST T 19. "eer. "300 42 $18.53 7325 98 Cured meats — - aed 
TOTAL VALUE aly Oat 4 Ss 7 68 et 27.10 pounds .......19,364,000 12,167,000 23,195,000 
Cutting margin .. +$1,21 +$2.03 +$.89 +$1.26 +$.84 +$1.17 Fresh meats, 
Margin last week .... + 75 + 1.07 + 56 + 80 + 63 + .f4 pounds 32,200,000 20,080,000 34,381,000 
Lard, pounds ... 6,336,000 2,659,000 9,750,000 
50 
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1950 INTERNATIONAL SHOW 


A bigger turnout of livestock than 
ever is promised for the 1950 Interna- 
tional Live Stock Exposition which 
begins November 25 in Chicago and 
ends December 2. The total number 
of livestock is expected to surpass the 
10,000 mark of last year’s International, 
according to the management, and live- 
stock exhibits will come from 35 states 
and two Canadian provinces, a record 
number. Another notable fact about the 
1950 entries is the large number of 
names appearing on the exhibitor list 
for the first time. The largest exhibitor 
in the show is Purdue University, West 
Lafayette, Ind., with 86 entries, while 
Iowa State College, Ames, is next with 
84 entries. The oldest exhibitor in the 
show is R. F. Constant, 91, of Buffalo 
Hart, Ill., who showed in the first Inter- 
national 51 years ago. 


Sixty students of animal husbandry 
representing 20 colleges and universi- 
ties will compete in the intercollegiate 
meat judging November 28, according 
to the National Live Stock and Meat 
Board, contest sponsor. At stake is the 
title of “Champion International Meat 
Judging Team.” 

All contestants will judge nine classes 
of wholesale cuts and carcasses of 
beef, pork and lamb. They will also 
identify and grade 20 beef carcasses 
and grade ten lamb carcasses. 

The Board has installed an educa- 
tional meat exhibit in the International 


Amphitheater, covering such phases as 
meat cuts and meat and nutrition. 
The Chicago Board of Trade is pre- 
senting the story of the marketing of 
grain in a display which uses active 
pictures and a moving book. It covers 
the progress of grain from the time it 
is harvested through a country ele- 
vator into the cash grain market and 
to a terminal for storage. It also shows 
a typical pit scene and how news per- 
taining to marketing is disseminated. 


SEPTEMBER MEAT GRADING 


The total of meats, meat products 
and by-products graded by the U. S&S. 
Department of Agriculture in Septem- 
ber was reported in thousands of Ibs. 
(i.e. “000” omitted) as follows: 


Sept. Aug. Sept. 


19% 1950 1949 
BOE cavticccccesccccoces 200,472 201,078 181,120 
Veal and calf .......... 7,659 8,312 12,698 
Lamb, yearling and 
Makéexcounee 9,147 9,005 11,046 


WetMd caccesccvcccccce 217,278 218,485 204,864 
All other meats and 

WED ccnesccveccone ce 11,360 10,288 11,702 

Grand total .......+.+. 228,688 228,773 216,566 


Ohio State Team Wins 
Meat Judging Contest 


Ohio State university was the win- 
ner in the Intercollegiate Meat Judg- 
ing Contest, held November 14 for the 
first time in conjunction with the East- 
ern National Live Stock Exposition, 





R. Moore Denied Futures 
Trading Privileges 

The U. S. Department of Agriculture 
has ordered all contract markets to 
deny trading privileges to Ralph W. 
Moore, Washington, D. C., for a period 
of 90 days beginning January 1, 1951, 
for attempting to manipulate lard 
prices and other violations of the Com- 
modity Exchange Act. 

The government charged that in Oc- 
tober 1947, when Moore had a large, 
long position in lard futures, he at- 
tempted to raise lard prices by means 
of a press memorandum which gave 
false and misleading information. A 
complaint of the Secretary of Agricul- 
ture against Moore, issued May 27, 
1948, charged him with attempted 
manipulation of lard prices by means 
of false reports delivered for trans- 
mittal in interstate commerce and with 
failure to submit required reports on 
speculative transactions and positions 
in grain, cotton and lard futures, as 
required under the Commodity Ex- 
change Act. 





Baltimore, Md. The North Carolina 
team placed second and Pennsylvania 
State college, third. Ohio State thus 
became the first school to have its name 
inscribed on the National Live Stock 
and Meat Board challenge trophy, and 
needs two more wins to retain the cup. 
For good experienced men try the 
classified section of this magazine. 





Get a New View of what 


MEYERCORD DECALS can do for you! 


od 
S imi 
Be, 


a 





vet 


INVITE US 
TO SHOW YOU... 
Let us show you 3-dimensional 
stereo slides of full-color truck Decals 
as they are used by leading fleet operators. 
No obligation. Write Dept. 22-11-4 






CONVERT YOUR TRUCKS TO ‘ADS ON WHEELS’’ 


Page 28 The 





SEE DECAL-DECORATED TRUCKS 
IN 3-DIMENSIONAL FULL COLOR 
RIGHT AT YOUR OWN DESK! 


Yes, see for yourself how leading fleet 
operators utilize free space on their trucks 
with washable, weather-tested Meyercord 
Decals. Brilliant full-color Stereo slides 
show Decals in actual use for product 
illustrations, brand names, packages and 
insignia at a fraction of handpainting 
cost. Overnight application converts 
your trucks to high readership ‘‘Ads on 
Wheels.” In any colors, size or design, 
Meyercord truck Decals can be pro- 
duced at a modest unit cost for 12 trucks 
or a thousand. Free design service. 


HeMEYERCORD (: 
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ATTENTION - Beer Suaucnrerers 


The B & D Combination Rump Bone Saw and Carcass Splitter is your best investment today 
for reducing production costs in slaughtering all grades of cattle ...a fact proven daily. 


COMBINATION RUMPBONE 
SAW & CARCASS SPLITTER 






Cleaver loss due to damage of ribs and chucks is elimi- 
nated . . . greater yields give you lower cutting costs! 
The extreme ease of handling, characteristic of all B & D 
machines, permits even the unskilled man to split rumps, 
loins, ribs and chucks with amazing speed and with the 
accuracy of an “expert.” 


Best and Donovan are the only ee of the packer-approved B&D Combination Rumpbone Saw and 
Carcass Splitter ¢ Beef Breast Bone — e Primal Cut Saw e@ Cattle Dehorning Saw © Beef Scribe 
Saw @ Ham Marking Saw @ Pork Scribe Saw e 















Hog Carcass Splitter and Hog Backbone Marker @ Utility Sew. 


TOPS in 


INVEST IN THE BEST 
BUY B & D MACHINES 


Write today 
for detailed information 





BEST & DONOVAN, 332 s. MICHIGAN AVE., CHICAGO 4, ILL. 











KNICKERBOCKER 
PEPPEREX 


Cleaning! 








The Low-Cost Substitute for White Pepper 


Pepperex is a scientifically built-up pepper flavor 
which takes the place of white pepper in sausage, 


The Oakite Steam Gun 





meat loaves and specialty products. 


You can have complete confidence in the use of 
Pepperex, for it is made for meat products by 
KNICKERBOCKER MILLS, importers and millers of the 
finest quality spices for more than a century. 


Note these important facts about Pepperex: 

@ B.A.l. ACCEPTANCE GUARANTEED 

@ REDUCES PEPPER SEASONING COSTS 

@ TASTE-APPEAL THAT BUILDS REPEAT SALES 


Send for a generous free working sample of Pepperex 
today. Used by packers all over the country. 


Also millers of: Paprika, Coriander, Sage, 
Mace, Nutmeg, Cardamom, and all other 
pure spices. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 
601 West 26th Street, New York 1, N. Y. 
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OU’RE missing plenty if you haven’t seen the 
Oakite Steam-Detergent Gun remove grease and 
grime from floors, vats, tables and the like. 


For here is a scientifically designed piece of equipment 
that brings both pressure and heat into play to step up 
the potency of your cleaning solution. The Oakite Gun 
handles nicely. Needs no pump, motor or injector. 
Price is extremely low. Illustrated folder of facts gives 
all details. Write to Oakite Products, Inc., 20A Thames 
Street, New York 6, New York. 


yonviet INDUSTRIAL Cttay, 


OAKITE 


rm FRADE mahe O86, WE. FAK OFF ct 
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reasons why 


GENERAL 
ALL-BOUNDS 


are the preferred 
Container for Meats... 








%. Rapid Refrigeration 
2. Easy to Pack and Unpack 


3. They Over-pack, Actually Carry 
5% to 10% More Products 


Due to cross ventilation, General All-Bounds 
provide quicker refrigeration, assure an at- 
tractive “bloom” to your meats and conserve 
space in refrigerators and coolers! Further- 
more, they stack better and higher and are 
ideal for fork truck handling. Cleats at end of 
General All-Bounds provide sure grip in all 4 
positions. Packers, shippers, and receivers, 
all prefer this ideal container for the better 
packaging of meats. Write us today for details 
on General All-Bounds. 


General BOX COMPANY 


l kkk xy GENERAL OFFICES: 


538 N. DEARBORN ST., CHICAGO 10, ILL. 

DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Louis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box Company, Inc.: Houston, Dallas. 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.l. prices) 
Nov. 21, 1950 

Native steers— per Ib 

Choice, 600/800 ........49 @49% 

Good, 500/700 .........48%.@49% 

Good, 700/900 .........46 @48% 
Commercial 

cows, 500/800 37% @38%, 
Can. & Cut. cows, 

north, 350/up cena es 86% G37 
Bologna bulls. 600/up 41 


STEER BEEF CUTS 
500/800 Ib. Carcasses 











(Le.l. prices) 
Choice: 
Hinds and ribs 
Hindquarters 
ounds ...... 
Loins, trimmed ; . 
Loins and ribs (sets) 7 @so 
Forequarters . .44 @46 
Backs . 47 @48 
Chucks, square eut 46 @50 
Ribs. 65 @é6s 
Briskets . 38 @40 
Navels 23 @29 
Good: 
Hinds and ribs ... . 58 60 
Hindquarters 5 cat D 
Rounds ...... : g 7 
Loins, trimmed . 75 @s80 
Loins and ribs (sets) ...70 @73 
Forequarters 43 46 
Backs ..... , 46 @48s 
Chucks, square cut 46 @50 
on 59 @é6l 
Briskets ee 
Navels 25 @29 
Plates ... ; -28 @29 
Hind shanks 25 @26 
Fore shanks ...... 31 @34 
Bull tenderloins, o,up....99 @1.01 
Cow tenderloins, 5/up....99 @1.01 
BEEF PRODUCTS 
(Le.l. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen ......... @34 
Tongues, No. 2, 3/up, 
fresh or frozen ........ 26 @27% 
PD. ccesaanes ‘ -7 @ TT 
penetra Spyies ie .28 @29 
Livers, selected wseee SB @ES 
Livers, regular .....0...¢ 42% 
Tripe, scalded ... ‘ 9% @10 
Tripe, cooked ..... rrr 12% 
Lips, scalded , a 15 
Lips, unscalded ..........13 14 
i i ae a mailpr'e seca ++ SOS 8 
Melts ... , .-- 8%@ 9 
Udders - 7 @7™® 
BEEF HAM SETS 
(Le.l. prices) 
Knuckles, 6 Ibs. up, 
boneless ........ Pere 5S 
Insides, 12 lbs. up 
Outsides, 8 Ibs. up .......55 @55% 
FANCY MEATS 
(Le.L —~ ened 
Beef tongues, corned . @26 
Veal breads, under 6 oz. 72 
6 to 12 oz. aA 7A 
12 oz. up ... . 83 
Calf tongues . 24 @26 
Lamb fries . 77 
Ox tails, under ‘% Ib. 24 
3} Sip caenge 24% 
WHOLESALE SMOKED 
MEATS 
(Le.l. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped 665906606 ees end 47% @50 
Hams, skinned, 14/16 Ibs. 
ready- to-eat, wrapped. “50% @'3 
Hams, skinned, 16/18 Ibs 
wrapped @i9', 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 50 @i2'% 
Bacon, fancy trimmed, 
brisket off, 8/10 ibs., 
wrapped ... 40 @44 
Bacon, fancy, square cut, 
seedless, sana 
wrapped .. 40 @42 
Racon, No. 1 sliced, L-lb., 
open-faced laye 456 @5l 
CALF & VEAL—HIDE OFF 
fl.c.l. prices) 
Te eer - 
Choice, under 200 Ibs . 
Good, 80/150 ...... p51 
Good, under 200 Ibs ; 49 
Commercial, 80/150 . 47 
Commercial, under 200 ‘bs. 47 
Utility, all weights ...... 43 


, all weights 


Choice, 30, ; g 
Good, 30/50 4a . Ol 
Commercial, all weights..48 @52 
CARCASS MUTTON 
(Le.l. prices) 


Good, 70/down ....... ..30 @31 
Commercial, 70/down . 29 @30 
Utility, 70/down ......... 28 @29 
FRESH PORK AND 
PORK PRODUCTS 
(Le.l. prices) 

Hams, skinned, 10/16 Ibs..43 @45% 
Pork loins, regular 

under 12 Ibs. . 36% @37%, 
Pork loins, boneless . 58 @59 
Shoulders, skinned, bone in, 

under 16 lbs. . 82n 
Picnics, 4/6 Ibs 20%, 
Picnics, 6/8 Ibs i 28 
Boston butts, 4/5 los 443d 
Tenderloins : 83 @s85 
Neck bones 9% 9% 
Livers .... 2914 @30', 
Brains, 10 Ib. pails ... 13 14 
Ears ; 12 12%, 
Enouts, lean in 13 18% 
Feet, front eede 7% 


SAUSAGE MATERIALS— 
FRESH 


(Le.l. prices) 
Pork trim., reg % 20 @20% 
Pork trim., guar. 

50% lean 21% @22 
Pork trim., spec. 

85% lean 40 @él 
Pork trim., ex. ie a8 450 
Pork cheek meat, trmd....38 @38% 
Pork tongues, ¢.t., bone in.2644,@°7 
Bull meat, boneless ......53 @! 531, 
Bon'ls cow meat, f.c., C. Re 48 @4a9a% 
Cow, chucks, boneless ....51 D511, 
Beef trimmings, 85-90%. .45144@46 
Beef head meat sseeeeedl @3BT% 
teef cheek meat, trmd...37 @&7% 
Ghamk meat ..ccsccccesss 54 
Veal trimmings, bon'ls...47 @48 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


prices quoted to manufac- 
turers of sausage.) 
Beef casings: 


(Le.1L 


Domestic rounds, 1% to 

BUG We Sevssccsveces 65 @s80 
Domestic — over 1% 

in., 140 pack ........ 1.00@1.10 
Export sounaa, wide, over 

BR. sonccncccevoccce 1.55@1.65 

Export rounds, medium 

1% BU cccccccess 1.10@1.15 
Export ak narrow 


SOR. GG ccéccccces 1.30@1.40 
No. 1 weasands, 24 in. upl0 14 
No. 1 weasands, 22 in. up 5 8 
No. 2 weasands ........ 7% 
een. sewing, 1% @ 

BD UM, ccccnccseseceses 1.20@1.55 
Middies, select, wide, 

2@2% in. 





Middles, select, 

2% in. & up .........2. 
Beef bungs, export No. 
Beef bungs, domestic ..... 
Dried or salted bladders, 

per piece: 

12-15 in. wide, 


flat ....22 @25 
10-12 in. wide, flat ... 15 
8-10 in. wide, flat...... 5 @7 
Pork casings: 
29 mm. & 


Extra narrow, 
GR, ccccesccccecscssons 3.85@4.10 
Narrow, mediums, om 
mm. nieakers : 
Medium, 32@35 mm. q 5@3.2 
Spe. medium, 35@88 mm. 2. 2 50q@2.00 


Wide. 38@43 mm. 25@2.40 
Export bungs, 84 in. cut. .29 @32 
Large prime bungs, 
BG tm. CHE ccccccccces 19 @21 
Medium 7 bungs, 
WM. CUS .cccces ...13 @15 
Small Sains bungs .... 9 gi? 
Middles, per set, cap off.55 79 
DRY SAUSAGE 
(Le.1. prices) 
Cervelat, ch. hog bungs..94 @97 
DOMME ci cvccrcicnccsse 54 @58 
Farmer 81 @s3a 
Holsteiner ibs deneenee 80 @8l 
B. ¢ Salami S06 O@Se 
B. C. Salami, new con... 55 
Genoa style salami, ch....92 @9 
Pepperoni ....... @s3 
Mortadella, new condition 58 
Italian style bams 73 79 
Cappicola (cooked) 17 
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DOMESTIC SAUSAGE sumes AND HERBS 
(Le.1. prices) c.l. priees) 
Pork peg costae OS Whole fer Baus 
Pork sausage, bulk ....... 38 42 24 29 of 
Frankfurters, sheep cas...53 @56% 33% 39% i 
I hog cas. ... 21 
frankfurters, skinless ....47 50 17 ae 
05840446) S0edec 00" 46 48 oe 
Bolosns, artificial cas. ...44 46 7 82 
7 ta bes Lf 48 
ew Eng. lunch. spec 
x | Bees orc i 8 "SPEED KING” 
61 67 
@53 Tongue and MSlood 48 
ase eens 1481.88 
Polish sausage, smoked ..49%@54 CURING MATERIALS H 
0. sausage, smoke o- 
m on || ties 600-and-more 
+3) Nitrite of soda, in 425-Ib. 
a9 SPICES a del., « f.o.b. Ob ord 9.39 e 4 : 
r, 2. . £.0.b, N. ¥.: 
(Basis Chgo., orig. bbis., bags, bales) Dbl. refined oo. eeescccces 11.00 ¢d SI n gs eve ry oO u r: 
Small crysta Coccrcccccccce 14.40 
Whole Ground Medium crystals ........... 15. 
Allspice, prime .. 38 87 Pure rfd., gran. nitrate of soda 5.25 
Resifted ....... 84 38 Pure Sy powdered nitrate of 
245%, Chili powder ..... oe 0 srr unquoted 
pepper ..... - 36@39 Salt. ‘in min. car. of 60,000 lbs. 
237%, Cloves, Zanzibar . 43 45 only, paper sacked, f.o.b. Chgo. 
D569 Ginger, Jam., unbl 78 84 Per ton 
5 Ginger, African .. 65 67 Granulated ........ccceeeees $21.40 
820 Cochin ...... ese ee oe = oc sesccvccecesooesee 
291, Mace, fcy. Banda Rock, . 40 ton cars. 
28 East Indies . ae 1.95 4 Chicago ........ 11.40 
p35 West Indies ... ee 1.85 jugar— 
2 Mustard, flour, fey 30 w, 96 basis, f.o.b 
9% No. iene 26 Be GED 5060560000600 6.23 | 
D301, West India Refined standard cane 
14 Nutmeg ........ ee 74 AN., DABIB ........eeeees 8.25 
124, Paprika, Spanish.. ee 57@69 Refined standard beet | 
18% Pe le Gavesne ° ee 72 gran., basis ...........+.. 8. 
7% Lecce . 62 Packers’ ¢ sugar, 250 Ib. 
Pepper, Fechas - ia 3.60 bags, f.o.b. Reserve, 
~ Pepper, white .... 3.50 3.66 BOSD BW ccccccccccccccccces 8.45 
Malabar ........ 1.81 1.91 Dextrose, per 
Black Lampong. 1.81 1.91 in paper Ag Chicago Seabees 7.24 
204 
120 PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
a. November 21 November 16 November 17 
1381, FRESH BEEF (Carcass): 
of STEER: 
) Good: 
500-600 Ibs. ......... $47.50@48.50 $49.00@50.00 $51.00@52.00 
SPEED T. ccccccece 46.50@ 47.50 47.00@48.00 49.00@51.00 
Commercial: 
Gane. Be secevcens 45.00@47.00 47.00@49.00 48.00@50.00 
tility 
' 350-600 Ibe. ......... 40.00@43.00 44.00@45.00 44.00@45.00 | 
48 cow: | 
Commercial, all wts... 37.00@38.00 41.00@45.00 39.00@42.00 | 
Catter, all wts. ...... 36.00@37.00 35.00@ 38.00 36.00@38.00 
FRESH CALF: (Skin-Off) (Skin-On) (Bkin-Of) | @ At the amazing speed of 600-and-more 
ac Good: | ° ° 
200 bs. down ...... 47.00@49.00 48.00@ 50.00 48.00@50.00 | every hour, the HENSEL ties loop strings on 
ommercial: “ 
200 ibs. down ...... 45.00@47.00 45.00@ 47.00 40.00@ 42.00 saran cellophane and fibrous sausage casings, 
80 FRESH LAMB (Carcass): 
Choice: cheese and other food products. The portable 
}1.10 40-50 WS. 2... 0000005 52.00@54.00 50.00@53.00 50.00@52.00 ———— 
i eee 51.00@53.00 49.00@52.00 50.00@52.00 . . 
1.15 50-60 Ibs. apeerenese Ho. Woes 52.00 48.00@ 49.00 49, 0051.00 diameters and lengths from 6 to 36 inches 
Cc rcial, rts... 49.00@51. ‘ 50. . * . : 
1,40 ar aon soe — 43.00@47.00 43.00@44.00 . . « ties uniform loop strings . . . is safe, 
, MUTTON (EWE): 
ty Good, 70 a hay SnRaaeeeaeee $0.08 33.90 20.00gte 02 — .~ < to meg 2 ¥ Paw for 
Jommercia 8 MR. ccvccccecce 28. 30. v d ° +4 * 
1.55 Utility, 70'Ibs. dn. ... .....+-.-- 25.00@ 28.00 31006 22.00 itse in less than a year throug —. on 
a FRESH FORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) string and labor, and stepped-up production. 
2.00 120-160 Ibs. _........ 30.00@32.50 32. 0g 88.00 29.00@30.50 Only one operator required. Write today for 
P FRESH PORK CUTS No. 1: , 
2.75 LOINS: complete details of the HENSEL "Speed 
38 8-10 Ibs. 42.00@ 45.00 48.00@52.00 44.00@47.00 King.” 
25 10-12 Ibs. . 42.00@45.00 46.00@50.00 44.00@47.00 ing. 
12-16 Ibs. . 42.00@45.00 44.00@ 48.00 42.00@43.00 
™ PICNICS: tt 
15 WRAL Snstececsas’ aacthobess 34.00@36.00 sees ee eeee 
"4 PORK CUTS No. 1: SPECIFICATIONS 
HAM, Skinned: (Smoked) (Smoked ) (Smoked) Length ; 50" 
SE TB. ccccccccecs 48.00@52.00 52.00@54.00 48.00@52.00 " 
4.10 BED TL sccccccccve 48.00@54.00 52.00@56.00 48.00@52.00 Width 30 
tu soogsgo a8. engno.g9 en mor 
i) 5. < : s. 
2600 F042 thes 22222222555 40:00646.00 eee eee 45.00@51.00 > “on 3 x 3%" 
32 LARD, Refined: ine “aa saad walle, 5 
FCOR occ cece ccessces ° 7 OP  jj(j- —  _ seessesses i . . ° ° 
- 50 lie cartons “& cans. 18.50019.50 18.00@19.00ti‘(<‘<‘<‘(‘(; ies Machine comes with motor ready for operation. 
1 Ib. cartons ........ 18.50@20.00 19.00@19.50 17.00@19.50 
LS 
i2 
19 
een H.A.HENSEL | TYING MACHINE CO. 
58 EXPORT @ IMPORT LONDON, E. C. 4 
31 SHEEP — BEEF — HOG nog Pee 3275 SOUTH NEW YORK AVENUE 
~ est. 1899 — Fifty-one years © 
> CASINGS irreplaceable experience an im- MILWAUKEE 7, WISCONSIN 
7 BLADDERS — WEASANDS | measurable asset! 
9 
a“ 
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VALVE TOP—Durable moulded 
neoprene diaphragm (1) has 
positive sealing bead which 
provides increased sealing action 





Special Cast j with increasing control pressure. 
Iron Housing a A Efficient diaphragm form insures 

ond Top i ample and constant operating power 
Only 4 Bolts thru full travel. Piston Plate Assembly 


(2) has a free floating thrust plate which 


POTS SEE SRS 
. _ o 
» 8 
Sosa 


ai absorbs side thrust. Closely guided 
Compressed ae piston plate maintains stem in accurate 
Air or ‘tah alignment. 
Water im 
° ‘ on} ADJUSTING SCREW—Ball bearing non- 
. rising type with starting pressure ad- 
Controls justable from 0 to 17 psi. Has enclosed 
Flow of rust proofed steel spring for full travel 
Steam, Water, wm] 2 in 5 or 10 psi. control pressure change. 
Oil, Gases | 


4 BONNET ASSEMBLY— Polished stain- 

less steel stem in preformed lubri- 
cated metallic packing insures long life 
and low hysteresis. 


Bali Check 
Lubucetor 


VARIETY of VALVE BODIES 
Sizes 2” thru 8” 


a For line pressures below 250 

psi. Rugged construction to 

withstand piping strains. 
Write for Circular FMV 


Reduce Maintenance with FLOWRITE VALVES 
THE POWERS REGULATOR COMPANY 


2725 Greenview Avenue, Chicago 14, Illinois 
Established 1891 © Offices Over 50 Cities @ See Your Phone Book 











The Meat Truck That 
is Tops in Popularity 





Our No. 50 Sausage Meat Truck is by far the most popular 
and is adaptable to many uses in the plant . . prompt delivery. 





SPECIFICATIONS SIZE 1 SIZE 2 SIZE 3 
Overall length...................... 63" 57" 51" 
Overall width...................... 34" 34" 34" 
Inside length, top.. 60" 54" 48" 
Inside width, top 26" 26" 26" 
Inside depth ........................ , 16%" 16%" 16%" 


AVAILABLE IN GALVANIZED OR STAINLESS STEEL 


E. G. JAMES CO. 


316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Telephone: HArrison 7-9062 


























CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 














F.0.B. CHICAGO OR PICNICS 
CHICAGO BASIS Fresh or F.F.A. 8. P. 
OB seaszees 28% 28% 
WEDNESDAY, NOVEMBER 22, 1950 4- 8 zsn oe 
ok Ee eee 27m 27%n 
REGULAR HAMS 8-10 ........26%@27 26% 
10-12 ........26%@27 26% n 
Fresh or Frozen 8. P. gaat 2614 @27 26%n 
BBD wecccess 42%on 42%n 8/up, No. 2 
MPER cececess 42n 42n teas teatag: SE4@ST == cece 
De srcceses 40n 40n 
we donc vous 39% 39%n BELLIES 
BOILING HAMS = me or Frozen ‘ans 
Fresh or Frozen 8. P. peers 30@31 314%@ 32 
a! rere 38%4n 3816 n | 2814 @29% 30 '4n 
5-20 38n 38n Ea 27n 
IE 39 lon 39%n 14-16 ........283@23% 25n 
Ee 6600s 2 23 
SKINNED HAMS BD wecsesoume 23n 
Fresh or F.F.A. 8. P. GR. AMN. 8. 
a) Per, 44% @45 a 44%n BELLIES BELLIES 
, ae rt @42 24en Clear 
se 42%n 25%4n 
16-18 1641% 41%n 25 
8 401g 40'%en 24% 
20-2 42 42n 22% @ 23% 
nadcowes <3 42n 22@22 
414on 21% Gzis 
‘Sou @40 39% n 
eae FAT BACKS 
ai Green or Frozen Cured 
OTHER D.8, MEATS © sncreses 11% 36" 
Fresh or Frozen Cured 42 11... 116@16% 164%@16% 
Reg. plates...17n 17n ee wsenneia 16%4n 16% 
Clear plates. .12n 12n Se cnavenae 16% 16% 
Square — 16%@17 17%n Dt ‘sondadne 17 17@17% 
Jowl butts 11% ‘@11% 124% @12% DEP ccccesee 17 17@ 17% 
8.P. jowls 14@14% BPE  cccevsse 17 17@17% 
LARD FUTURES PRICES COOLER-FREEZER 


MONDAY, NOVEMBER 20, 1950 
Nov. 14.50 14.50 14.30 14.30 
Dec. 15.85 15.90 15.62% 15.65b 
Jan. 15.90 15.90 15.67% 15.70 
Mar. 16.07% 16.20 15.92% 15.95b 
May 16.42% 16.47% 16.20 16.22% 

Sales: 7,200,000 Ibs. 

Open interest at close Fri., Nov. 
17th: Nov. 12, Dec. 635, Jan. 369, 
Mir. 367, May 144; at close Sat., 
Nov. 18th: Nov. 12, Dec. 645, Jan 
370, Mar. 387 and May 149 lots. 





TUESDAY, NOVEMBER 21, 1950 






Nov. 14.25 14.35 14.20 14.32%a 
Dec. 15.57% 15.62% 15.40 15.50 
Jan. 15.55 15.65 15.40 15.47%b 





Mar. lf 4 15.92% 15.62% 15.70 
May 16.1 2% 16.12% 15.92% 15.92\%b 
Sales: 5,000,000 Ibs. 
Open interest at close Mon., Nov. 
20th: Nov. 14, Dec. 657, Jan. 369, 
Mar. 382 and May 156 lots. 


WEDNESDAY, NOVEMBER 22, 1950 
Dee. 15.45 15.50 15.35 15.47 
Jan. 15.30 15.50 15.30 15.50 
Mar. 15.70 15.77 15.55 15.77 
May 15.90 16.07 15.85 16.07 
July 16.40 ecee 16.40b 

Sales: 4,760,000 Ibs. 

Open interest at close Tues., Nov. 
2ist: Nov. 15, Dec. 651, Jan. 371, 
Mar. 376 and May 167 lots. 


THURSDAY, NOVEMBER 23, 1950 
THANKSGIVING HOLIDAY 


FRIDAY, NOVEMBER 24, 1950 





Dec. 15.00 15.05 14.75 ~14. 82% 

Jan. 15.00 15.0% 14.70 14.75b 

Mar. 15.10 15.32% 15.00 15.05b 

May 15.37% 15.65 15.35 15.35b 

July 15.90 15.90 15.70 15.70a 
Sales: About 9,000,000 Ibs. 


Open interest at close Wed., Nov. 
22nd: Dec. 658, Jan. 370, Mar. 387, 
May 177 and July 20 lots. 


WEEK'S LARD PRICES 
P,8. Lard PS. Lard Baw 


Tierces Loose 
Nov. 18 ..14.30n 14.00b  13.50n 
Nov. 20 ..14.30n 14.12%n 13.62%n 
Nov. 21 ..14.32%a 14.00n 13.50n 
Nov. 22 ..14.37n 14.00b  13.50n 
Nov. 23 ..Thanksgiving Holiday. 
Nov. 24 ..14.00a 13.62%a 13.12%n 


OCTOBER OCCUPANCY 


Cooler space occupancy in- 
creased 9 percentage points 
during October, bringing the 
October 31 level to 72 per 
cent, according to the U. S. 
Department of Agriculture. 
This compared with an aver- 
age cooler occupancy for this 
time of year of 71 per cent. 
It marks the first time since 
January 31, 1948 that the oc- 
cupancy level for any month 
was greater than its respect- 
ive average level. October 
31 freezer space utilization 
was 1 point below average, 
but 8 points above the cor- 
responding month a year ago. 

The October 31 level of 
cooler occupancy was un- 
doubtedly the peak level for 
the year, and cooler occu- 
pancy by the end of Novem- 
ber should be 2 to 3 points 
below the October 31 level. 
Freezer-held commodities are 
now at record levels for this 
time of year and net with- 
drawals are not likely to be 
significant until December. 


PACKERS’ WHOLESALE 
LARD PRICES 


 -~ lard, tierces, f.o.b. 


DED. 556065 ab 0adbnadsenss $18.50 
meme lard, 50-lb. cartons, 
EAD. GHORGD oo ccccssccccce 18.75 


Kettle rend., -0.b. 
CED. ce vacdcovecwancescee 19.50 


Leaf, kettle rend., tierces, 

, SEED scccessccccaes 19.50 
I ie venareceesius-cie 19.50 
Neutral, _aeee, f.o.b. 

GOERS cccccccccessesccsce 19.75 
Standard. Shortening *N. & 8S... 26.00 
Hydrogenated Shortening 

Be DU ciecstccsoccsccseses 27.75 


~ *Delivered. 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.L prices) 

Nov. 20. 1950 
per Ib. 
City 
-49% @51% 
. 48% @50% 


44% @46% 
3744 @46% 





Choice, 800 libs./down.... 

Good, 800 Ibs./down.. 

Commercial, 
800 Ibs./down 


Canner and cutter 


Bologna bulls ............ 46% @416% 
BEEF CUTS 
(1.e.1. prices) 
Choice: 
Hinds and ribs ........55 @62 


Rounds, N.Y. flank off..54 56 
Hips, full 58 
ee GE ccccuréveed 62 @65 
Short loins, untrimmed..68 @72 
Ribs, 30/40 Ibs. 
Chucks, non-kosher 
ae 
Flanks 

Good 


Rounds, N.Y. flank off. .54 








SD SEED ecsecece sped 
Short loins, untrimmed..64 @70 


Chucks, non-kosher ....47 @49 
Ribs, 30/40 Ibs. .......57 @63 
DOIG ccccccccccccces 38 40 
Flanks ...... eoececeocos 23% @25 


FRESH PORK CUTS 
(1.¢.1. prices) 
Western 
Hams, regular, 14/down..42 @44 
Hams, skinned, 14/down. .4544@47 
Picnics, 4/8 Ibs, 29 
Bellies, sq. cut, 
8/12 Ibs. 
Pork loins, 12/down 
Boston butts, 4/8 Ibs. 
Spareribs, 3/down 
Pork trim., regular . 
Pork trim., ex. lean, 95 






Hams, regular, 14/down.. 


Hams, skinned, 14/down. .464%4@50 
Skinned shoulders, 
12/down 


Plenien, 4/6 Wee. ...cccecs 34 @36 
Pork loins, 12/down ...... @42 
Boston butts, 4/8 Ibs. ...39 @43 
Spareribs, 3/down ....... 39 @42 
Pork trim., regular ...... 19 @25 


FANCY MEATS 
(1.c.1. prices) 
Veal breads, under 6 oz 

6 to 12 oz. 

12 oz. up ... 
Beef kidneys ....... 
Beef livers, selected ....... ° 
Beef livers, selected, kosher. .90@ 
Lamb fries ......... 
Oxtails, over % Ib. 






DRESSED HOGS 
(Le.1. prices) 
Hogs, gd. & ch., hd. on a tat in 


100 to 136 Ibs. ........ 27 230 
137 to 153 Ibs. ........ 27% @30 
154 to 171 Ibs. ........ 27% @30 
172 to 188 lbs. ........ 27% @30 
LAMBS 
(Le.1. prices) 
Choice lambs ........ss00.. 49@61 
Geek BMS ccccccccecceves 49@60'4 
Legs, gd. and ch. .........59@63 
Hindsaddles, gd. and ch. ...59@66 
Loins, gd. and ch, .........60@70 


MUTTON 
(Le.L. prices) 


Western 


Good, under 70 Ibs. 
Comm., under 70 Ibs. 
Utility, under 70 lbs. 
VEAL—SKIN OFF 

(Le.1. prices) 





Western 
Choice Carcass .....6..eee05- 51@55 
Good CAFCABB .....0.ceeeeese 48@51 
Commercial carcass .......... 42@47 


Utility 


BUTCHERS’ FAT 
(L.c.1. prices) 


rrr tre re 5% 
DE UE cscocesscccestocnsess 7% 
BOUND GREE ow ccccsccccceccccece 
UmeGie GUC .cccccccsecccevcce 8 


SOUTHERN KILL 
October 1950 slaughter in 
Alabama, Florida and Geor- 
gia under federal, state and 
municipal inspection: 


Oct Oct. 

1950 1949 
Gath cacwccces 46,495 49,458 
Ch:  «éxénesee 27,914 81,474 
TOMB ccccccccess 161,151 133,104 
GROSP  cccccccces 36 2 
GEMS ccsvcvcsces 112 153 


*Includes calves at a few points. 


CANADIAN STOCKS 


Canadian storage stocks: 


Nov. 1* Oct. 1 Nov. 1 
1950 1950 1949 


Beef 6,423,000 6,083,000 11,090,000 
Veal 2,819,000 2,750,000 5,994,000 
Pork 5,330,000 7,520,000 5,572,000 
Mutton 

Lamb 2,153,000 1,155,000 4,003,000 


& 


*Preliminary. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, NOVEMBER 21, 1950 


All quotations in dollars r ewt. Choice: 

> y " ais 200 Ibs. 

BEEF: 200 Ibs. | 
STEER: oe - | 
Choice: 2 8. J 

350-500 Ibs. ......... None Pe we " -00 
See , ceasccees None ommercial: 

600-700 Ibs. ......... $50.50-51.50 200 Ibs. down ....... 43.00-45.00 
700-800 Ibs. ......... 49.50-51.00 200 Ibs. up .........- 42.00-44.00 | 

Good: Utility, all wts. ...... None 
850-500 Ibs. ......... None LAMB: 

500-600 Ibs. ......... 49.50-50.50 Choice: 

600-700 Ibs. ......... 49.50-50.50 30-40 Ibs. ........... 53.00-55.00 
TOD TB. ccccevcce 48.50-49.50 40-45 Ibs 53.00-5£ v4 

Commercial: 45-50 Ibs -00-53. 
350-600 Ibs. ......... 44.50-47.00 50-60 Ibs -00-52.00 
Ce eee Be cececccee 44.50-47.00 Good: 

Utility: SPEED BS. cccccccecse ypetind 
may Giie : GES TB. cececcccces 51.00-53. 
350-000 Ibs. «2.0.00. None WME WMA \ coc saccanes 50.00-51.00 

cow: BOSD BB. ccccccccece 49.00-50.00 

Commercial, all wts... 39.00-42.25 Commercial, all wts. .. 48.00-51.00 
Utility, all wts. ..... 39.00-40.25 Utility, all wts. ...... None 
Y >» FOR, cccces N 
ow RB REE ~ MUTTON (EWE): 70 Ibs. down: 

OE . ccdrndccnesaveese 31.00-33.00 

VEAL—SKIN OFF: Commercial ........... 29.00-31.00 

Choice: WUE ccccccescccccece None 
eee tee BE secsesess oO oso) «0: FRESH PORK CUTS, LOINS, No. 1: 
- ; oe ; : (BLADELESS INCL.) 

Good: . 8 =r 38.00-40.00 
Oe BD BWR. ccccccvcs None NR aS alee iene 38.00-40.00 
Pa Be scvccesss 49.00-51.00 RE ee 7.00- 
110-150 Ibe. ......... 48.00-51.00 en None 

Commercial: Butts, Boston Style: Xe 
oa ee Ge sects eone 42.00-45.00 S| BM. cvcesscecse 37.00-39.00 
Sane TB. sccvcscce 43.00-47 .00 Hams, Skinned, No. 1: 

Rae GE cscoccece 43.00-46.00 Be G. sevecensces 46.00-47.00 
Utility, all wts. ...... None Spareribs, 3 Ibs. down. 36.00-38.00 
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CHASE 


| Products 


Protect 
Your 


MEAT 


| ; 
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below. 


CHASE 





Send for samples. 


Chicago 6, Illinois 


CHASE BAG COMPANY 
309 West Jackson Boulevard 








CuHase BARREL COVERS 


Coverlin—TOPMILL Burlap laminated with spe- 
cial adhesive to crinkled kraft paper. Duratex— 
laminated crinkled kraft. Cut to size you need. 
Easy to apply. Sharp color printing to meet your 
requirements. Send for samples—use coupon 





CRINKLED PAPER 
MEAT COVERS 


Make ideal protective 
covering for meat and 
meat products. Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 


ALSO AVAILABLE — blood-re- 
sistant rae Liver Bags, Veal 
Covers, Crinkled Kraft Liners 
Sor barrels, bags, boxes, and drums. 


mail 
this coupon 
TODAY 





Gentlemen: Please send me more information about 


Have Salesman Call...........sseesesees aseseesebesnens 
NaMGoccccccccccecscecececccencesses cccccvccccce cccccce 
MDD a 000006000000000008000000006 000000008 sovcecccoce 


CHASE BAG Co. 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 


Branches 


Located Coast to Coost 
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TALLOWS AND GREASES 


Wednesday, November 22, 1950 











Last weekend a feeling of uncertain- 
ty was created in the market with the 
sale of a sizeable lot of fancy tallow 
at 14%c, choice white grease at 13%c 
and yellow grease at 11%c for Decem- 
ber delivery. Other producers followed 
with offerings and fancy tallow sold 
later at 14c with more reported of- 
fered and unsold on Friday afternoon. 

With lard prices recovering in Satur- 
day trading, confidence in tallows and 
greases was reestablished on Monday 
and the market firmed on light offer- 
ings at higher levels. Buying interest 
continued to be skeptical and no trad- 
ing was recorded in the Monday ses- 
sion. On Tuesday a few tanks of fancy 
tallow sold at 14c, with indicated inter- 
est for more at this level. Choice white 
grease moved at 13%c in a small way, 
but in the absence of further offerings 
little interest was displayed later in 
the day. 

The eastern market also had an 
easier tone on Monday. Sales were re- 
ported light as buyers and sellers 
maintained a difference of about “c be- 
tween their ideas. Large soaper and 
export interest was light. 

On the West Coast, one large con- 
sumer entered the market and bought 
fancy tallow at 14c, prime at 13%c, 
special at 13c, and yellow grease at 
10%c, tank cars, San Francisco and Los 
Angeles. 

In the Midwest Wednesday a few 
tanks choice white grease sold at 135c, 
Chicago. Yellow grease moved to one 
principal consumer at 11%, with report- 
ed interest for more. The tallow mar 
ket was inactive. 

TALLOWS: Thursday’s quotations 
(carlots delivered usual consuming 
points) were: Edible tallow, 14%c; 
fancy, 14c; choice 13%c; prime, 13%c; 
special, 13c; No. 1, 11%@12c; No. 3, 
llc; No. 2, 10% @10%e, all nominal. 

GREASES: Thursday’s quotations 
were: Choice white grease, 13% @13%c; 


A-white, 13c; 
low, 11%c; house, 1044c; brown, 9%c, 
and brown (25 acid), 9%c. 


B-white, 12@12%%c; yel- 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, November 22, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia............ $9.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
ED 6 orendO5e0s606000060460006000008 *$9.50 
TE Utah cus baceket ee eeadebernbeeum *9.00 
Re GENE BOE DOGS. oc kccccccnckesescsas 4.50 

Packinghouse Feeds 

Carlots 
per ton 
50% meat and bone scraps, bagged........ $115.00 
50% meat and bone scraps, bulk ......... 115.00 
G5% meat scraps, bulk .....ccccccccccces 120.00 
60% digester tankage, bulk .............. 115.00 
60% digester tankage, bagged ............ 00 


120. 
80% blood meal, bagged ...........6..+55% 160.00 
65% special steamed bone meal, bagged... 80.00 
Fertilizer Materials 

High grade tankage, ground 

per unit ammonia ......6.-.sseee0es $7.50 
Hoof meal, per unit, ammonia ....... 7.25@7.50 

Dry Rendered Tankage 


Per unit 
Protein 


Gelatine and Glue Stocks 


Calf trimmings (limed) ............ $1.75@ 2.00n 
Hide trimmings 

(green, salted) ...ccseeeescceecees 1.75 
Caste am. skulls and knuckles, 65.00 
pig skin Pecrape and trim, per Ib..... 9.00 


Animal Hair 
Winter coil dried, per ton ........ $105.00@110.99 
*85.00 . 


Summer coil dried, per ton ...... 90. 
Cattle switches, per piece ....... 5% 
Winter processed, gray, Ib. ...... 18% 
Summer processed, gray, Ib. ..... 7%4@8% 


*Quoted delivered basis. 


ANIMAL FOODS PRODUCTION 

There were 45,948,387 lbs. of animal 
foods canned under federal inspection 
during October, 1950, according to the 
U. S. Department of Agriculture, com- 
pared with 43,113,647 lbs. in Septem- 
ber, 1950 and 39,396,601 lbs. in Octo- 
ber, 1949. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
Production point ........eccccseecceeeses $36.00 
Blood, dried 16% per unit of ammonia. 9.00 
Ungsgend fish scrap, dried, 
tein nominal f.0.. 
DT MEE cocaccncssdeoseene 2.00 
Panny itrate, per net ton, bulk, ex-vessel 
‘atlantic and Gulf PETES ccccccccccocccce 48 00 
$B TEDD. BAG cccccccccccccccsccoccese 51.80 
Fertilizer seohege. ground, 10% ammonia, 
10% B.P.L., DOME occccccccccccccccces ‘nominal 


Feeding tankage, unground, 10-12% ammonia, 


bulk, per unit of ammonia ............ 8.75 
Phesphates 

Bone meal, steam, 8 mt 560 bags, 

per ton, f.0.b. works .......0.scceceeees $ac ee 
Bone 1 raw ae ant 50% in bags, 

per jo LAB. WEERD cocccccccccccccccce 6 0 
Su ra Mera —_ ‘an Baltimore, 

IP TEED Sccdacorccetabecacetasscess 7 


Dry Rendered Tankage 
50% protein, unground, per unit of protein. .$1.80 


EASTERN FERTILIZER MARKET 
New York, November 22, 1950 

Packinghouse by-product markets 
were easier and cracklings declined 10c 
per unit, to $1.80, f.o.b. New York. 

Blood was offered at $9.00, with no 
buying interest. 

Buyers were showing little interest 
in wet rendered tankage and lower 
prices were looked for. 


DOMINICAN REPUBLIC 
FATS-OIL SITUATION 
Lard production in the Dominican 
Republic should total about 6,700,000 
Ibs. in 1950 and butter production should 
amount to about 550,000 Ibs. This in- 
creased lard output together with the 
expanded output of peanut oil is the ba- 
sis for Dominican Republic hopes to 
become self-sufficient in edible fats in 
the near future. The government issued 
permits for the importation of 1,100,000 
Ibs. of lard during the past year, and 
while the Dominican Republic is expect- 
ed to continue to be a good market for 
foreign inedible fats and oils and their 
products, it is expected to be a declin- 
ing market for edible fats and oils. 








Peck & Gut Hasher 
with Washer 


Complete sturdy unit for 
years of economical pro- 
duction of high quality 
grease, free of 
greenish impurities. 
A good color prod- 
uct for greater 
Profit to you. 





DETAILS 
Mailed 
on Request 











Manufacturers of 
@ Heavy Duty Beef 
Crackling GRINDERS 
@ HASHERS For Green 
RUENDLER © =: 
: 0. Haft BEATER 
ine GRINDERS with or 
ER C without Air Conveyors 


“Our 64th 
Year" 


FOR QUICK, DEPENDABLE RESULTS... 
PHONE OR WIRE 


PACKING HOUSE BY-PRODUCTS CO. 


Complete Brokerage Service 





HIDES © SKINS © BEEF * PROVISIONS 
TALLOW © GREASE * TANKAGE 














NICK BEUCHER, JR., PRES. . 





JOHN LINDQUIST, V. PRES. 


110 NORTH FRANKLIN STREET ® CHICAGO 6, ILL. 
Telephone: DE arborn 2-7250 ® Teletype: CG 1469 
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have you compared 


crackling department costs lately? 


In the rendering and meat packing business it pays to check 
your cost of producing cracklings frequently. In view of 
today’s current prices on grease, tallows, fats, and meat scrap, 
high labor costs and upkeep, make the following analysis. 
Check labor and maintenance cost of your present equipment 
and calculate your grease and meat scrap production. Then 
call in an Anderson engineer and find out what it would 
cost to run your department with the new modern Anderson 
Crackling Expellers*. . . the most economical crackling pro- 
duction equipment ever made. The savings may more than 
offset the cost of new equipment. Anderson Expellers are 
made in three different models depending on your produc- 
tion requirements. There is no obligation in finding out the 
status of your crackling department. So 
why not write today asking an Anderson 
engineer to call. 


THE V.D. ANDERSON COMPANY 
1965 West 96th Street * Cleveland 2, Ohio 


*Exclusive Trade-Mark Reg. in U.S. Pat. Off. and in Foreign Countries 


only ANDERSON 
makes EXPELLERS 


Anderson Duo Crackling Expellers 
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VEGETABLE OILS 


Wednesday, November 22, 1950 








The crude edible vegetable oils main- 
tained their high trading levels this 
week. Interest displayed by exporters 
and speculators seemed to be the domi- 
nating influence. Refiner buying was 
evident only in. limited quantities. The 
advances came on Monday. Monday 
seems to be a special day in these mar- 
kets, for the greatest fluctuations in the 
weekly trading have occurred on Mon- 
day for some weeks now. 

A Commodity Credit Corporation 
news release revealed purchases of soy- 
bean oil in the week ended November 
17. The trades totaled 8,723,000 lbs. of 
crude and 1,904,000 lbs. of refined soy- 


VEGETABLE OILS 


Wednesday, November 22, 1950 


Crude cottonseed oil, carloads f.o.b. mills 
Valley 









Southeast 

Texas 21\4n 
rr eee ee Ge, CE GEREND co cc ccc sons 21%n 
EE, MOE ciiccnceccccevoosevsese 18ign 
Peanut oil, f.o.b. Southern Mills ...........22%n 
Cocemut 60), Pacific Mille ....cccccccsccsees 17n 
Cottonseed foots 

Midwest and West Const .............+.. 3%b 

NE ein eetucecccsoescenesavessesacesesia CUD 

OLEOMARGARINE 


Wednesday, November 22, 1950 
Prices f.o.b. Chicago 


White domestic vegetable .................31 
EE UE wiandeccccvoensecse60esees 31 
Ec becusendceencwcaeges 29@30 
a Cree ..cscccdescvecbee cea 28@29 
— 
7 







NATION WIDE 


Sales and Service 


Full-speed ahead, America . . , and 
Viking is all set to go. Distributors are 
strategically located in every important 
production center of the nation — Sales 
and Service Offices blanket the country. 
With the most complete line of rotary 
pumps in the world, Viking is prepared 
to serve you with the right answer to 
your pumping problem. 








est distributor, 
obligation. 





@é 
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bean oil for Austria under the Mar- 
shall plan. The CCC said this was the 
first soybean oil purchased for export 
since May 5. 

CORN OIL: A nomjnal market, quot- 
ed late last week, changed early this 
week and sales were easily made. The 
nominal price was 21c. On Monday, as 
the situation changed, the selling level 
climbed to 21%c. This price held until 
the last quoted day, with some sales a 
little higher. 

SOYBEAN OIL: Government buying 
sparked the advancing movement. The 
government sales were at prices lower 
than the quoted market, but prices held 
firm throughout the movement. After 
these sales, domestic refiner buying took 
the spotlight. Sales made late last week 
were at 17%c. On Monday, with re- 
finers reentering the market, sales were 
at levels 1c higher. This new 18%4c level 
lasted until Wednesday, but movement 
became scarce. The market later was 
quoted nominally. 

PEANUT OIL: A dull atmosphere 
enveloped this market since the last 
quoted sales of last week. On Friday 
a limited movement was recorded at 
22%c, and on Monday sales, equally as 
scarce, were reported at 22%c. 

COCONUT OIL: This market showed 
signs of action on Monday only, with 
scattered sales reported at 17%ec 
Tradesmen did not consider these sales 
indicative of the market. 

COTTONSEED OIL: Sales in Texas 














were at 2lc on Thursday but dropped 
to 20%c Friday. The market picked up 
again as the new week opened and sales 
at 21% and 21%c were made. Tues- 
day’s sales were at 21%c, and this price 
held through the next day. Cottonseed 
oil sold in the Valley and Southeast at 
20%ec last week. Prices climbed with 
the other markets as this week opened. 
The new selling leveled at 21%c and 
this quotation (as the Texas price) held 
throughout the week. 

The New York futures quotations for 
the first four days of the week were 
as follows: 


MONDAY, NOVEMBER 20, 1950 





Te 24.59 24.25 *24.30 

Jan. eeee as as es cose 

Mar. 24.40 

May 24.31 

July 24.28 

Sept. 22.85 22. 60 22.60 2.1! 
Oct. 21.10 20.90 *20.90 20.60 


Total sales: 791 lots. 


TUESDAY. NOVEMBER 21, 1950 





Dec. ......°24.20 24.28 24.12 *24.16 24.30 
24.10 23.83 23.94 24.16 

24.01 23.75 23.83 24.05 

3.96 23.67 23.96 

22.64 22.40 2260 

20.75 20.73 20.75 20.90 

Total sales 453 lots 
WEDNESDAY, NOVEMBER 22, 1950 

Dec. eees *24.01 24.20 23.95 *24.20 24.16 
: 23.67 23.95 23.94 

23.56 23.81 23.83 

23.50 23.76 23.80 

2u.29 22.48 22. 50 

2055 20.80 20.75 





Total sales 45 59 lots 


THURSDAY, NOVEMBER 23, 1950 
THANKSGIVING DAY 























For a copy of free bulletin 51SS 
(Rotary pumps from 2/3 to 1050 
gpm) and the name of your near- 


Vi kk} Pump Company 
t Tite | Cedar Falls, lowa 











‘rite. JUST TEAR OFF AND MALY 
| | 
| THE NATIONAL PROVISIONER 
407 S. Dearborn St. | 
| | Chicago 5, Illinois 
| 

| | 
| Please send me the next 52 issues (one full | 
| year's subscription) of THE NATIONAL PRO- | 
| | VISIONER for only $4.50. 
| 
| | [] Check is enclosed | 
| [-] Please mail me your invoice 
us | | 
J ~ | 
| Name Please Print | 
ae SALES ond | | 
ae || | | 
a stoce Street Address 
eo Mme | | | 
City Zone State 
| | 
write today. No Company 
| | 
Title or Position 
| 
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Market steady in most classes, with 

few light types higher—Holiday ap- 

parently largely responsible for lull— 

Futures market lower for week—Calf- 
skins register 242c gain. 


CHICAGO 

PACKER HIDES: The high market, 
a better inventory position by tanners 
and even the reluctance on the part of 
packers to price hides any higher, 
brought a temporary halt to spiraling 
hide prices this week. The holiday on 
Thursday also was partly responsible 
for the slowness of the market. 

Notwithstanding the above remarks, 
a classification or two did move to 
higher levels. In this category were 
light native steers which sold %c 
higher and light Texas steers which 
sold a penny higher than their nominal 
quotation of 34%c. 

Other trading was steady and the 
volume was the lightest in several 
weeks. All told, about 32,000 hides sold 
with heavy cows and heavy native 
steers most active. In four trades, 
8,100 heavy cows were traded and in 
five trades 6,400 heavy native steers 
were moved; the cows sold 34%@35c 
range while the steers were all priced 
at 33%c. 

Total of 5,400 branded cows moved 
at 34c, about 4,700 Colorado’s sold at 
30 4c, two cars light native steers sold 
37%c, car light branded steers sold 
35%eec and slightly in excess of 6,000 
light cows sold 37@38c. Later car each 
Colorado’s, branded cows and light 
cows sold at these same prices. There 
were also some bookings made during 
the week. 

OUTSIDE SMALL PACKER: Some 
traders were of the opinion that this 
market was steady and that the slow- 
ness in trading this week was more or 
less due to the holiday. Others felt 
that most tanners have temporarily 
withdrawn and that for the time being 
anyway the market is weaker and that 
offering prices will have to be cut 





somewhat to attract interest. All were 
agreed that the market was very quiet 
throughout the week. No trading of 
any consequence was reported and the 
market quotations were more or less 
on a nominal basis. 

SHEEPSKINS: The shearling mar- 
ket was fairly active this week. Most 
trading was steady with the levels es- 
tablished in the last two weeks, but 
with the holiday, interest was not 
quite as good as it has been and there 
was a sign or two of buyer resistance. 

Trading in No. 1 shearlings and fall 
clips, like last week, was mostly at 
one price, but again the market on 2’s 
and 3’s was not very clear. Several 
ears No. 1 shearlings and fall clips 
sold $4 and $4.60. One light load 
straight No. 1 shearlings sold $3.90. 
The No. 2 and No. 3 shearlings sold 
on rather wide range, but $2.50 and 
$1.75 were representative quotations. 
Pickled skins moved on $17@18 range. 

CALFSKINS AND KIPSKINS: Two 
weeks ago it was noted in this column 
that several trades were pending in 
calfskins and that the price on light 
calfskins had been agreed on, but that 
the bids for the heavies were 2%c 
below asking prices. Just after press 
time last week, tanners raised their 
bids on the heavies to the asking 
prices.and four trades, totaling ap- 
proximately 45,000 skins, followed. 

The largest trade involved 23,000 
mixed lights and heavies (northern’s) 
and these moved at 82% and 77%%c. 


Straight sale of 6,000 light northern | 


calfskins was made at 82%c. In a sale 
of St. Louis and river skins, 7,300 were 
sold at 80 and 75c. A mixed package 
of 8,000, including northern and river 
skins and both lights and heavies 


moved at these same prices: 82%, 80, | 


77% and T5c. 

WEST COAST: Last week there 
was a little trading in this area by the 
independents and this week some pack- 
er trades were reported. In the Port- 


land and Seattle region, steers sold | 





CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


gives you Big Plant Efficiency 


The ITTEL hos ao 1'/, HP motor— 
dehairs any size hog, up to 20 per 
hour Requires small space, no 


training. Dehairer, Scalding Tank 


Gambrelling Table may be pur 


chased seporately. Ask your deal- 
er, or write for illustrated folder 


a ee 4 UPERIOR 


NEW ULM, MINNESOTA 
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28%c and cows sold 31%c. In Los 
Angeles there was one trade at prices 
1c above these with the steers at 29c 
and the cows at 32c. A packer sold 
mixed package of steers and cows at 
30c and 33c, flat basis. 

This week a packer sold about 10,000, 
month’s production, branded cows, 
butts and Colorado’s, at 34, 31% and 
30%c, selected and Chicago basis. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 11, 1950, were 
5,804,000 lbs.; previous week 6,512,000 
lbs.; same week 1949, 7,883,000 Ibs.; 
1950 to date, 264,507,000 lbs.; corre- 
sponding period 1949, 308,245,000 lbs. 
Shipments for the week ended Novem- 
ber 11 totaled 4,913,000 lbs.; previous 
week, 5,985,000 lbs.; same week last 
year 5,017,000 lbs.; 1950 to date, 206,- 
188,000 lbs.; corresponding period a 
year earlier, 234,835,000 lbs. 


ST. LOUIS HOGS IN OCTOBER 


Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
St. Louis, Ill., were reported by H. L. 
Sparks & Co. as follows: 


—October—— 

1950 1949 
rae 245,542 262,172 
DE Ee dedessgeseeseates $20.85 $20.25 
CONS BRUNO cccesccccecessecese 19.25 17.50 
BUSINES BERNE. cecnccdcecveseese 19.66 18.25 
Average weight, lbs. .......... 216 216 





| Modernize Your Piant Operations and 


1. REDUCE YOUR HANDLING COSTS 
2. SPEED UP YOUR PRODUCTION 





@ There is no substitute for experi- 


ence ... so put these experienced- 
backed VAT DUMPERS to work for 
youl Made by the first manufacturers 
in the field, these MTC Vat Dumpers 
are job-proving themselves for both 
small and large packers . . . reducing 
unloading time to 2 minutes. Writel 


Manufactured and sold by: 


MATERIALS 
TRANSPORTATION CO. 


400 N. Michigan Ave., Chicago 11, Illinois 
SU perior 7-7419 





Page 37 





N. Y. HIDE FUTURES 


MONDAY, NOVEMBER 20, 1950 

Open High Low Close 
DOC. coccsccees 30.40b 30.85 30.55 30.55 
pS Serre 29.40 “nee Sens 29.85b 
Mar. ccccccccee 29.65b 30.50 30.05 30.05 
BEE. ce tocssees 29.20b ee coke 29.35b 
TURBO crcccccees 29.40b 30.10 29.50 29.75b 
ps MET ET Te Te 28.85b 29.50 29.35 29.20b 
Oat. cccvccsesecs 28.50b F ee 28.90b 


TUESDAY, NOVEMBER 21, 1950 


Dec, ..........30.25b 30.15 30.10 80.10 
JOR,  cesccccces 29.70b oees nese 29.60b 
BEB. cesccccces 30.00b 30.20 29.80 29.85 
Apr. cevcetcccemee 29.50 29.50 29.20b 
SUMO cccccccces 29.75b 29.95 29.60 29.60 
ear 29.15b 29.10 29.10 29.00b 
| Serer, wane need 28.75b 
Close: 15 to 45 points lower; sales, 61 lots. 
WEDNESDAY, NOVEMBER 22, 1950 
DOC. § ceccecccce 30.00b 29.80 29.60 29.75b 
Jan, . -29.60 29.60 29.30 29.41 
Bs cceovvcess 29.65b 29.65 29.40 29.47 
ABP. cecesccios 29.10b 29.03 28.90 28.90 
TUMO cecccccccs 29.50b 29.50 29.05 29.20b 
SUF cv tccvzses 28.90b 28.75 28.70 28.65b 
Oct err fF sue 28.40b 


THURSDAY, NOVEMBER 23, 
THANKSGIVING HOLIDAY 


1950 


FRIDAY, NOVEMBER 24, 1950 


WOR. esccdvaves 29.52b 29.16 28.15 28.15 

, | ST eee 29.25b 28.70 28.70 27.50b 
Bs ccccvccces 29.10 29.10 27.95 27.95 

WE. cscccccucs 28.25b 28.20 27.55 27.55b 
June ..........28.60b 28.66 28.10 27.65b 
July ..........28.10b 27.95 27.60 27.05b 
Serre eee 27.90b 26.90b 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$18.40; the average, $18.05. Provision 
prices were: Under 12 pork loins, 
36% @37; 10/14 green skinned hams, 
44@46%; 4/8 Boston butts, 33% @34; 
16/down pork shoulders, 31; 3/down 
spareribs, 3444@35; 8/12 fat backs, 
12% @16%; regular pork trimmings, 
19@19%; 18/20 DS bellies, 25n; 4/6 
green picnics, 28%; 8/up green picnics, 
26% @27. 

P.S. loose lard was quoted at 13.62%a 
and P.S. lard in tierces at 14.00a. 





Cottonseed Oil 
Closing cottonseed oil futures quo- 
tations at New York were: Dec. 22.55; 
Mar. 22.10; May 21.91; July 21.80; 
Sept. 20.2048a; Oct. 18.95b, 19.00a. 
Sales totaled 1,198 lots. 


LIVESTOCK CAR LOADINGS 

A total of 12,451 cars were loaded 
with livestock during the week ended 
November 11, 1950. This is a decrease 
of 961 from the same week in 1949, and 
a decrease of 5,622 cars from 1948. 








for livers, hearts, cured meats; 


ideal also for trade mark branding 





U.S. Legend Style above meets M. |. D. 
requirements, is available on either 
electrically heated units or No. 12 gas 
and air unit. For larger dies order 
No. 14 or No. 15 gas and air unit. 


2 New Heavy 
Duty Branders 
now ready 
so 


Regular Great Lakes 
burning brands meet 
every normal need, 
but for extra-rugged 
conditions we now 
offer special units 
in both electric and 





LEGEND BURNING BRANDS 


All Units Have 
Replaceable Dies 












Electrically Heated 











ELECTRIC — 
GAS AND AIR 


Take your pick and get 
fine results at all times 


t 





Electric units for legend brand- 
ing are sturdily made and 
properly designed. No. 88 for 


livers and hearts has 225 watt heater; No. 89 for 
cured meats is 350 watt unit; No. 90 for extra heavy 
service has 440 watt unit. 
each, dies priced as low as $2.80 each in 6 lots. 
Gas burning brands are extra hot, handle large 
brands easily. No. 12 legends $2.80 up each in 12 
lots. No: 14 brander for larger dies has ample 
heat for continuous branding, costs only $22.50, 
plus dies. No. 15 extra heavy brander for extra 
large dies also available. 


Branders cost $12.50 


Order now and ask for information on other brand- 
ers for fresh and cured meats and sausage. 


GREAT LAKES STAMP "co" 
















CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week 

Nov. 22, 1950 Week 1949 
Nat. strs. ....334%,@37% 33%@37 24 @25 
Hvy. Tex. strs. 31 @31% 31 22 
Hvy. butt. 

brand'’d strs. 31 31 22 
Hvy. Col. strs. 30% 30% 21% 
Ex-light Tex. 

GU -pédaces 87%4n 37 26 
Brand’d cows..34 @34% 34 @34% 24 @24% 
Hy. nat. cows .3444@35 34% @35 24% @25 
Lt. nat. cows..37 @38 37 @38 25 @26 
Nat. bulls ....24 @24%n 24 @24% 18 
Brand'd bulls..23 @23%n 23 @23% 17 
Calfskins 

TG escesees 77%@82% 75 @80 55 @67% 
Kips, 

Nor. nat. ... 60 60 45 
Kips, 

Nor. brnd. .. 57% 57% 42% 


CITY AND OUTSIDE SMALL PACKERS 





41-42 Ib. aver..35 @36 35 @36 22 @23 
50-52 Ib. aver..33 @33% 33 @34 21 @22 
63-65 Ib. aver..31 @31% 31 @31% 15%@16% 
Nat. bulls ....20 @20% 20 @20% 14%@15% 
Calfskins ..... ) 60 @65 42 @43 
Kips, nat. ‘ e 45 35 @36 
Slunks, reg.... 3.00 3.00 2.25@2.50 
Slunks, bris. .. 75 75 75@1.00 


All packer hides and all calf and kipskins 
quoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; slunks quoted 
flat. 


COUNTRY HIDES 
All weights 


GED cccvecs 27% @28 27%@28% 19 @20 
DD censcteus 14 @15 12 @16 12n 
Calfskins ..... 33 @36 33 @36 25 @27 
Kipskins ...... 31 @33 81 @33 22 @24 


All country hides and skins quoted on flat 
trimmed basis. 


SHEEPSKINS, ETC. 
Pkr. shearlings, 
1 


No. es 00 4.20 2.25@ 2.75 
Dry pelts 42@45 42@45 30 
Horsehides, 

untrmd. 13.00@13.25 13.00@13.25 11.75@12.25 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during September are shown 
in the following table as recently re- 
ported by the U. S. Department of 
Agriculture: 





Sept. Sept. 
1950 1949 
No. No. 
EXPORTS (domestic) 
Cattle, for breeding .......... 163 316 
GUSP GIT cccccccsccccccccses 51 4 
Ss . errr 22 97 
GED cnpceucsccsedsccesccceece 254 78 
Horses, for breeding .......... 21 4 
Geet ROWED .ccccccsccvoseces'’s 61 748 
Mules, asses and burros ...... 151 1,004 
IMPORTS— 
Cattle, for breeding, free— 
Canada— 
DED ccccccccccccosccccess 202 138 
MD cthpeteebedéesssoeses 1,996 1,857 
United Kingdom— 
BEEP cccwercncccocesoessve 700 21 
GENS cccassocccsacsccsecce 4,200 80 
Cattle, other, edible (dut)— 
Canadat— 
Over 700 pounds ...(Dairy 4,164 4,089 
(Other 11,074 13,162 
200-700 pounds ........... 16,999 14,560 
Under 200 pounds 2,379 
Hogs— 
For breeding, free .......... 84 187 
Edible, except for 
breeding (dut.)? .......... 30 18 
Horses— 
For breeding, free ......... 296 81 
Other (@ut.) .cccccccccccece 119 112 
Sheep, lambs, and goats, 
edible (Gut.) ...cccceccseees 2,222 1,942 


1Excludes Newfoundland and Labrador for Septem- 
ber, 1949. 


2Number of hogs based on estimate of 200 Ibs. 
per animal. 


BUFFALO LIVESTOCK 


Receipts and disposition of livestock 
at Buffalo, N. Y., in October, 1950: 





gas units. Ask for 
details. 2500 IRVING PARK RD. CHICAGO 18, ILL. age ae = oa o= 
Cc SB sessees +e ° ’ , 
America's Largest and Leading Meat Brander Makers Shipments ceeeee 7,145 5,631 1,790 37,504 
Local slaughter.. 6,170 4,200 5,815 5,499 
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SHIPPERS 
OF 


en THE HAM WITH A 


PORK, BEEF, REPUTATION FOR 


SAUSAGE, LARD, SATISFACTION 
CANNED MEATS] AND PROFIT! 






VINCE J.SCHMITZ ROY WALDEG 
1017 E St. S. W. 449 Broad St. 
Washington 4.0.C. Newark, N. J. 


A. 1. HOLBROOK M. WEINSTEIN 
74 Warren 4& ce. 





Buffalo, 122 WN. Deleware 

New York Philadelphia, Pa. 
STANDARD WESTERN 

BEEF COMPANY BEEF COMPANY 


167 State St., 486 Water St., 
New Haven, Conn. Gridgeport, Conn. 



































J AND = aa 3 
provisions | KREY PACKING COMPANY [uc:: seer 
ST. LOUIS 7, MISSOURI vue. “es 

“RELIABLE” 


CORKBOARD 


STEAM-BAKED 


@ 30 years’ serving the Packers! 


@ Prompt shipments from New York 
or Chicago warehouses. 


@ Packed in Cartons for Safe Delivery. 
@ Your inquiries invited! 


LUSE-STEVENSON CO. 


871 BLACKHAWK STREET ¢ CHICAGO 22, ILLINOIS 








Chopper Slicer Unit 


The Chopper Unit will grind from 6 
to 8 pounds of meat per minute. A 
ly labor saving machine for 
making Hamburger, Sausage, Hash, 
etc. 
The Slicer is used for making cole 
slaw, slicing . beets and 
other pulp vegetables and fruits. 
Other attachments available for juicing fruits, shaving ice, shredding 
cheese, grating chocolate. 


Write for descriptive Bulletin. 


REZ SERS 
+ RELELECTRIC COMPANY 


3089 River Road River Grove, If. 
"Reg. U.S. Pat. Off. 

















For 60 years now, The National 
Provisioner has been the undis- 
puted leader among magazines pub- 
lished for the meat packing and 
allied industries. 


First—in everything that helps to make 
a good magazine great... 


First—in editorial content - - editorial 
service - - in number of pages - - in ad- 
vertising ... 


First—to report industry news - - to ac- 
curately interpret the news and business 
trends ... 


First—to report the markets and 
prices... 


First—in service to packer, processor 
and advertiser clike. 


THE NATIONAL PROVISIONER 
“First in the field" 

















WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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BOSTON AND NEW YORK STYLE 





= TENDERLOINS |<. 


We Fabricate All Grades of Hindqvarters 
STRIPS © HIPS © TOPS © FACES * BOTTOMS * FLANKS © KIDNEYS 
Quotations on any Quantity Write, Wire or Phone 
C.A.McCARTHY, INC. 


“The House of Sirloin” 
U.S. INSPECTED—ESTABLISHMENT 117 


1 CHRISTOPHER ST. 
NEW YORE, N. Y. 
CH elsea 2-8033 


44 NORTH STREET 
BOSTON, MASS. 
CA pitol 7-5580 
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July-October Lamb 
Shipments Into Corn 
Belt Exceed 1949 


Even though the slaughter of lambs 
during August-October was below last 
year, the smallest lamb crop on record 
in 1950 and the widespread demand 
for ewe lambs for breeding purposes 
has reduced the supply of feeder lambs 
and continues to indicate a smaller 
number of sheep and lambs to be fed 
for the winter and spring market. The 
Bureau of Agricultural Economics has 
reported that developments during Oc- 
tober reveal that most Corn Belt states 
will feed fewer lambs than last year 
and lamb feeding will also be on a 
lower level in the West. Colorado will 
probably feed a record low number. 

The outlook for wheat pastures in 
Kansas, Oklahoma and Texas is not as 
bright as was the case on October 1. 
The number of lambs on Kansas wheat 
pastures is significantly higher than on 
November 1 a year ago, but some 
lambs are being shifted to more favor- 
able wheat pastures. Food supplies in 
the Corn Belt and western states are 
generally abundant. Feeder lambs from 
most of the western supply areas are 
much heavier than last year, and a 
shorter feeding period is in prospect. 

Shipments of 1,676,000 head of sheep 
and lambs into eight Corn Belt states 
during July through October were 6 
per cent larger than in the same 
months last year. However, Iowa and 
Nebraska account for all the increase, 
with Iowa inshipments up 28 per cent 
above last year and Nebraska up 14 
per cent. The shipment of lambs into 
the Corn Belt was heavy during Sep- 
tember, and except for Iowa and Neb- 
raska, slowed down considerably during 
October. The July-October movement 
into Ohio was down 55 per cent to the 
lowest number on record for the peri- 
od; shipments into Michigan, although 
relatively small, were down 48 per 


*? ivestock Bu ying 


can be PROFITABLE 
and CONVENIENT 


Tey wy 


KENNETT-MURRAY 


Ves TOcCm BUTING Stavices 








cent; Wisconsin inshipments were down 
17 per cent; Illinois, down 8 per cent; 
Indiana, down 5 per cent, and Minne- 
sota, down 4 per cent. 

Lamb feeding activity in the wheat 
pasture areas of Kansas, Oklahoma and 
Texas has reached a somewhat uncer- 
tain state. Wheat pastures have de- 
teriorated during the past month due to 
a lack of rainfall. Records indicate 
that from 600,000 to 650,000 lambs had 
moved into Kansas wheat pastures by 
November 1, which is much larger than 
the number reported last year. Most 
lambs have been shifted from the north- 
ern and northwestern parts of the state 
to more favorable wheat pastures. How- 
ever, the situation has not yet reached 
a critical stage, and timely rainfall 
would bring improvement rather quick- 
ly. In Texas, a less favorable wheat 
pasture outlook has reduced the earlier 
prospects for a substantial increase in 
lamb pasturing operations. 

Lamb feeding in California, New 
Mexico and Oregon may reach or 
slightly exceed the number fed last 
year, but in all other western states 
fewer lambs are expected to be fed. In 
the irrigated North Platte Valley of 
western Nebraska and _ southeastern 
Wyoming, present prospects indicate 
fewer lambs will be fed this season than 
last. 

Supplies of grain, hay and sugar 
beet by-product feeds are abundant, ex- 
cept in limited local areas. The move- 
mént of feeder lambs from a number 
of important western supply states has 
been early, and the prospects are for 
a relatively light feeder lamb move- 
ment during November and December. 
Feeder lambs from New Mexico and 
some other southwestern areas have 
been lighter in weight than usual due 
to poor feed conditions caused by a 
lack of rainfall. However, the re- 
mainder of feeder lambs have been un- 
usually heavy because of favorable 
range feed conditions. In the Corn Belt 
and western states, very favorable 
weather conditions have prevailed for 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 








lamb feeding operations and lambs 
have made good gains. Considering the 
heavier weights and somewhat earlier 
movement of feeder lambs, the feeding 
period may be shorter and movement to 
slaughter earlier than usual. 


SALABLE AND DRIVEN-IN 
RECEIPTS AT 64 MARKETS 
The USDA reports the total salable 


and driven-in receipts at 64 public mar- 
kets in September, 1950: 


TOTAL SALABLE RECEIPTS* 





Sept. Sept. 

1950 1949 
COS kivbseccccovesnsess 1,531,751 1,671,371 
Calves .. 887,443 436,328 
Hogs . 1,758,907 1,753,954 
Sheep . 950,846 1,137,493 


TOTAL DRIVEN-IN RECEIPTS 





1,273,082 

415,812 

‘ 1 9 67 ,296 
ED. wn0002626dsipcosnese 737,616 753,300 
*Does not include through shipments and di- 


rect shipments to packers when such shipments 
pass through the stockyards. 


Driven-in receipts at 64 public mar- 
kets constituted the following percen- 
tages of total September receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 71.0; calves, 77.4; hogs, 79.4, 
and sheep, 36.9. These percentages 
compared with 64.8, 73.9, 78.0 and 39.0 
per cent in September, 1949. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection: 


Sept. Aug. Sept. 
1950 1950 1949 
Per- Per- Per- 
cent cent cent 
Cattle— 
SOUS  cccccernesvacesss BS 52.3 50.6 
BOE. cewersrseeger 10.6 9.4 9.9 
GD cicocsesgaceccoces Ge 33.6 35.7 
Cows and heifers .... 44.1 43.0 45.6 
Bulls and stags ...... 4.9 4.7 3.8 
BE weer iteese-0de<6c000 100.0 100.0 100.0 
Canners and cutters’... 15.3 15.2 16.0 
Hogs— 
ME csondbsczascevese 15.9 31.2 16.9 
Barrows and gilts .... 83.6 68.1 2.2 
Stags and boars ...... 5 on 9 
Sheep and lambs— 
Lambs and yrigs ..... 89.1 87.2 86.7 
BOD ccccvcseccceecce 10.9 12.8 13.3 


1Included in cattle classification. 


BLACK HAWK 


THE RATH PACKING CO., 
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LIVESTOCK PRICES AT LEADING MARKETS | 


Livestock prices at five western markets on Monday, No- | 
vember 20, were reported by the Production and Marketing 


Administration as follows: 


HOGS: (Quotations based on hard hogs) 
St. L. Natl. Yds. Chicago Kansas City 
BARROWS & GILTS: 
Geod and Choice: 
120-140 Ibs. ...$15.85 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 


5.00-16.75 $ 
6.50 






-270 Ibs. 

-300 Ibs. 
300-330 Ibs. 
330-360 Ibs. 
Medium: 
160-220 Ibs. ... 16.25-18.25 16.50-17.25 16.75-17.50 

SOWS: 

Good and Choice: 
270-300 Ibs. ... 
300-330 Ibs. 
330-360 Ibs. 
360-400 Ibs. 





Good: 
400-450 Ibs. ... 15.75-16.75 
450-550 Ibs. ... 15.50-16.25 
Medium: 
250-550 Ibs. ... 14.75-17.00 14.00-16.50 16.00-17.00 


PIGS (Slaughter): 
Medium and Good: 

90-120 Ibs: ... 13.50-16.00 13.00-16.00 .......... 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS: 

Choice: 

700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
Good: 

700- 900 Ibs 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 





34.50 
-F 













31. Pt) 
31.00-33.00 





. 2d 00-32.25 


50-32.2¢ 


"> 29°00-31.25 


Medium: 
700-1100 Ibs. .. 24.25-29.50 25.00-% 
1100-1300 Ibs. .. 24.25-29.25 24.00-29.75 
Common: 
700-1100 Ibs. .. 22.00-24.25 22.00-25.00 22.50-25.00 
HEIFERS: 
Choice: 
600- 800 Ibs. .. 32.00-32.75 2.00-33.00 
800-1000 Ibs. .. 31.75-32.75 2.25-33.25 
Good: 


600- 800 Ibs. 
800-1000) Ibs 















Medium: 

500- 900 Ibs. .. 24.25-29.75 24.50-30.25 25.00-29.75 
Common: 

500- 900 Ibs. .. 21.50-24.25 21.50-24.50 22.00-25.00 
COWS: (All Weights): 

Good .......... 22.00-24. 22.00-24.06 

Medium 21.0 a 

Common ..... 19. 


Can. & cut. .... 16.00-20.00 
BULLS (Yris. Excl. 
Beef, good 
Sausage, good 
Sausage, medium 2 
Sausage, cut & 

Gi seseees 19.00-22 

VEALERS (All Weights): 
Good & choice... 28.00-35.00 31.00-33.00 30.00-32.00 
Com. & med. .. 21.00-28.00 25.00-31.00 25.00-30.00 
Cull, 75 Ibs. up 18.00-21.00 21.00-25.00 18.00-25.00 
CALVES (500 Ibs. down): 

Good & choice .. 27.00-31.00 27.00-32.00 28.00-30.00 
Com. & med. .. 22.00-27.00 21.00-28.00 22.00-28.00 
GUE scvcacces 17.00-22.00 18.00-21.00 17.00-22.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS: 
Cood & choice* 28 
Med. & good* 





24.00-25.00 


19.50-22.50 






Common ....... p -25. 
YRLG. WETHERS (Shorn): 

Good & choice*. ......... SS error ee 
Med. and good*.. . . oe 2! ees 


EWES (Wooled, except Chicago): 


Good & choice*.. 12.50-15.00 14.50-16.50 14.50-15.00 
Com. & med. .. 11.00-13.00 12.50-15.00 12.50-14.50 











Omaha 


aed Aad dst-1 


16.00-16,72 
16.00-16.75 
16.00-16.72 
16.00-16.7! 
16.00-16.75 
16.00-16.75 


15.75-16.50 


32.50-33.50 
‘ 1 





23.50-26.50 


32.00-33.00 
31.75-33.00 


30.50-32.00 
30.00-31.75 


26.00-30.50 


23.00-26.00 





29.00 
23.00 
20.00-23. 





26.00-30.50 
21.00-26.00 
19.90-21.00 


) 
ui 





| 


St. Paul | 





16.00-16.50 | 
16.00-16.50 | 
16.00-16.50 | 
16.00-16.50 | 


30.00-31.50 
30.00-31.50 
30.00-31.50 
29.50-31.00 


25.00-30.00 
25.00-30.00 


22.00-25.00 
31.00-32.50 
31.00-32.50 


29.50-31.00 
30.00-31.00 


24.50-30.00 


21.50-24.50 






18.00-20.5 
16.00-18.00 


24.00-25.00 
24.00-25.50 
23.00-24.00 


18.50-23.00 


28.00-33.00 
21.00-28.00 
17.00-21.00 


27.00-30.00 
20.00-27.00 
17.00-20.00 


27.75-29.75 
27.00-29.25 
24.50-26.75 


14.00-15.50 
12.50-13.75 


‘Quotations on wooled stock based on animals of current seasonal market 


weight and wool growth, those on shorn stock on animals with No. 1 and 2 


pelt. 


*Quotations on slaughter lambs and yearlings of good and choice grades and 


the medium and good grades and on ewes of good and choice grades as combined 
represent lots averaging within the top half of the good and the top half of 


the medium grades, respectively. 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseace, London) 
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get handling costs 
by the heels 





...and lower them 


Manhandling animals through your processing 
floors is doing business the slow, high-cost way. 
But when you give your operation the speed 
of R & M cranes and hoists—specially engi- 
neered for meat packers—you really get costs 
by the heels—save time and money all along 
the line. 

From knocking pens to out-bound loading 
docks, R & M hoists speed processing, cut man- 
ual labor, increase production per man, add to 
your profits. R & M hoists are clean, and easy 
to keep clean, rugged, trouble-free. R & M 
equipment can be installed readily by your own 
maintenance men. 

Call in your pene R & M representative 
right away and have him make an on-the-spot 
study of your specific handling requirements. 
This service puts you under no obligation, and 
the recommended equipment may pay for itself 
more quickly than you think. Write for bulletin 
No. N110P. 


i ACS. SS ee 


| ROBBINS /& MYERS 


| HOIST AND CRANE DIVISION, SPRINGFIELD 99, OHIO 
| MOTORS HOISTS CRANES FANS MOYNO PUMPS FOUNDED 1878 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended November 4 were reported to THE 


NATIONAL PROVISIONER 
Agriculture as follows: 


GOOD 
STEERS 

STOCK Up to 
YARDS 1000 Ib. 
DE: bncadvoncsene $26.75 
0 eer .. 28.00 
EN Lovessercene 25.90 
SE tochdwiscageas 26.52 
Edmonton ........... 25.50 
gay walpaeba ee rem 
BE SEES ‘ecccesceios 25.50 
6eceertene 25.25 
eee 25.25 
.¢acpeeeseree se 23.60 
Vancouver ........... 26.65 


VEAL 


CALVES 
Good and 


Choice 


$31.58 
ben 
29.50 


Py 


SRBRSN BIL 
ASSRSS 


27.50 


by the Canadian Department of 


— LAMBS 
Gr. Gd. 
Dresse 4 Handyweights 
$29.10 $27.60 
29.05 28.25 
27.60 27.19 
26.45 26.05 
26.65 24.10 
26.10 26.00 
26.35 23.25 
26.35 24.50 
26.35 24.20 
26.35 24.00 


*Dominion government premiums not included. 








INDIANAPOLIS 


Order Buyer of Live Stock 
L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


FRANKFORT 








INDIANA 
Tel. FRanklin 2927 6 Tel. 2233 
1706 65329 nels 


FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. 


Philadelphia 7, Pa. 








MAX J. SALZMAN 








2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 @ Cable Address: NATSAL 








SAUSAGE CASINGS 











FLAKE 
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@ We are ee 
— of Hy 


LARD FLAKES 


IMPROVE YOUR LARD 
of carload and L.C.L. 
drogenated LARD 
Samples al be sent on request. 


Our bane tay facilities are available free 
of charge for assistance in determining 


the 


ince takes ante coal ont 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROV ISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending November 


18, 1950: 
CATTLE 
Week Cor. 
Ended Prev. Week 
Nov. 18 Week 1949 
Chicagot . 23,690 21,812 21,235 
Kansas Cityt. 16,402 15,176 18,118 
Omaha*t 17,971 17,019 21,344 
E. St. Leuist. 7/180 7,374 oes 
St. Josepht .. 7,294 8,094 9,347 
Sioux City? .. 9,044 8,940 9,719 
Wichitat .... 3,028 3,132 3,198 
New York & 

Jersey Cityt 8,640 7,888 6,260 
Okla. City*t.. 6,234 5,231 7,179 
Cincinnati§g .. 5,171 4,816 4,359 
Denvert ..... 8,566 7,748 8,167 
St. Pault ... as 038 15,797 18,257 
Milwaukeet .. 4,890 4,978 3,746 

Betas wccece 135,148 148 128,00 005 130,929 

HOGS 

Chicagot .... 50,869 51,524 67,988 
Kansas Cityt. 12,117 12) 036 13,921 
Omahat ..... 47,367 40,947 67,293 
E. St. Louist. 39,624 38,947 eee 
St. Josepht .. 40,256 35,507 40,440 
Sioux Cityt .. 36,534 32,794 52,632 
Wichitat .... 9,928 9,104 5,113 
New York & 


Jersey Cityt 46,478 41,822 48,956 


Okla. Cityt .. 11,336 9,509 12,354 
Cincinnati§ 17,196 18,735 16,909 
Denvert ..... 16,368 14,890 17,816 





St. Pault .... 64,248 69,227 83,750 
Milwaukeet .. 10,122 10,546 11,449 
, oo eee 402,443 385,588 438,621 
SHEEP 
Chicagot .... 9,175 5,741 10,413 
Kansas Cityt. 10,287 6,888 8,546 
Omahat ..... 11,082 9,302 8,899. 
E. St. Louist. 6,216 6,009 nee 
St. Josepht 7,146 6,180 11,992 
Sioux City? .. 5,788 4,269 5,201 
Wichitat .... 1,444 507 + =1,181 
New Yerk & 

Jersey Cityt 43,375 40,466 39,562 
Okla. Cityt .. 3,377 1,655 1,351 
Cincinnati§ .. 641 566 1,407 
Denvert ..... 6,129 6,053 27,574 
St. Pault .. 10,560 9.880 14,885 
Milwaukeet 1,480 1,009 1,192 

eee 116,700 98,525 132,203 


*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

$Stockyards receipts for local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 


Prices paid for livestock 
at Baltimore, Md., on Wed- 
nesday, November 22, are 
listed in the table below: 


CATTLE: 
Steers, med. & gd... .$26.50@28.75 
Heifers, com. & med. 21.00@26.00 
Cows, com. and med. 19.00@22.00 
Cows, can. and cut... 15.50@18.50 
Bs Gs sevcccsccss 25.50@ 26.00 
CALVFS: 
Vealers, gd. and ch...$32.00@35.00 
Com. and med. ...... 24.00@30.00 
EE Weeds ervecwnesa’s 15.00@23.00 
HOGS: 
Gd. and ch., 160-240. — 50@19.25 
Sows, 400/down “eves 7.00@17.25 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Wednesday, November 22, 
were reported as shown in 
the following table: 


CATTLE: 


Cows, med. & low gd.$22.50@24.25 
Cows, com. & low med. 20.00@22.00 
Cows, can. and cut... 17.00@19.50 
Bulls, med. and gd... 25.00@28.00 





CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Nov. 15 ..11,689 574 16,091 1,965 
Nov. 16 .. 3,335 971 17,600 1,541 
Nov. 17 .. 1,180 674 18,415 967 
Nov. 18 .. 349 139 4,639 134 
Nov. 20 ..14,833 725 20,531 2,078 


Nov. 21 ..10,200 600 22,000 2,000 
Nov. 22 .. 7,100 500 13,500 2,700 
Week so 

ar ....82,133 1,825 56,031 6,778 
Wk. ago .36,149 2, 453 52, ‘677 11,134 
1949 .....29,941 2,622 58,156 13,026 
WEB cscs 26,262 2,262 48,918 15,096 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Nov. 15 .. 3,955 296 1,252 1.278 








Nov. 16 .. 2,101 127 (2,512 
Nov. 17 .. 1,172 149 2.078 312 
Nov. 18 .. 433 53 1,205 36 
Nov. 20 .. 3,158 11 2,272 236 
Nov. 21 .. 2,975 -.. 8,775 950 
Noy. 22 .. 4,000 250 1,300 1,200 
Week se 

far ....11,123 261 7,349 2,386 
Wk. ago .11,324 425 7,499 2,931 
1949 ....-. 9,879 316 10,757 5,213 
WOES cccee 8,827 133 4,295 5,158 

NOVEMBER RECEIPTS 
1950 1949 
Cattle 124, = 109,879 
Calves ... 10,463 
Hogs "294, oes 291,936 
Sheep 34,108 49,252 
NOVEMBER SHIPMENTS 

Dette ccccccccce 46,953 41,677 
MD seccesocncs 36,887 33,260 
Bheep ..cccseees 11,008 12,202 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Ohi- 
cago, week ended Wed., Nov. 22: 





Week Week 

ended ended 

Nov. 22 Nov. 16 

Packers’ purch. . 41,166 54,260 
Shippers’ purch. - 10,616 12/257 
WOE ceccccécoscs 51,782 66,517 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended November 
Zi: 

CATTLE 


Week Ended Same Week 
November 11 Last Year 





Western Canada...15,567 19,354 

Eastern Canada...15,913 18,328 

DOOR cccccccescce ee 37,682 
HOGS 

Western Canada... 36,393 47,094 

Eastern Canada.. 66,593 72,524 

Bete cccccccece 102,986 119,618 
SHEEP 

Western Canada... 5,178 5,647 

Eastern Canada...24,189 20,549 

Total crccccssces 29,362 26,196 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended November 17. 


Cattle Calves Hogs* Sheep 


Salable .... 694 1,595 295 786 
Total (Incl. 

directs) 4,705 4,647 23,409 29,729 
a ag week: 
Salabl ° 511 1,002 834 723 
Total “inci. 

directs) .5,031 3,966 20,172 20,104 


*Including hogs at 3ist street. 


PACIFIC COAST LIVESTOCK 








CALVES: ant: — 
a Pacific Coast 
ee x Pe a or 32. 4 me... week ending November 16: 
ats Cattle Calves Hogs Sheep 
HOGS: Los Angeles 7,750 2,050 2,150 25 
Gd. and ch., 175-200. +0. men. 75 N. Portland 2,475 "525 1 "635 1,550 
GO, GE. oc ccwcccdes 00 only 8S. Francisco 950 45 1,375 4, "350 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, November 18, 1950, 
as reported to The National Pro- 
visioner: 


CHICAGO 


Armour, 9,008 hogs; Swift, 2,565 
hogs; Wilson, 6,442 hogs; Agar, 
9,874 hogs; Shippers, 13,447 hogs; 


Others, 22,980 hogs. 
Total: 23,690 cattle; 2,140 calves; 
64,316 hogs; 9,175 sheep. 


KANSAS CITY 

















Cattle Calves Hogs Sheep 
Armour .. 2,763 575 1,638 1,785 
Cudahy .. 2,315 541 1,819 1,138 
Swift .... 2,539 904 4,951 2,550 
Wilson ... 1,031 217 1,369 1,005 
Central .. 1,403 owe 
Others ... 4,113 1 2,340 3,719 
Total ...14,164 2,238 12,117 10,287 
OMAHA 
Cattle 
& Calves Hogs Sheep 
Armour ..... 4,488 7,163 
Cudahy ..... 4,036 7,300 2,725 
a 4,329 9,215 4. 109 
WED cccce 2,726 6,100 616 
Cornhusker . 307 ose ere 
Eagle ...... 41 
Gr. Omaha . 76 
Hoffman .... 109 
Rothschild .. 346 
MED. esacecs 118 
Kingan ..... 943 
Merchants .. 47 
Midwest .... 24 
Omaha ..... 243 ess 
Others ..... bon 9,057 
Total ..... 17,833 38,835 8,288 
EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,678 1,632 5,340 3,144 
Swift .... 3,680 2,438 14,629 3,072 
Hunter .. 822 ooo Smee one 
sr see eee 2'727 ese 
Krey .... est os | Bane 
Laclede ‘ ak 1,013 
Sielof ... re — 998 — 
Others . 3,371 494 4,541 934 
Shippers .. 4,622 2,015 13,864 664 
Total .15,173 6,579 58,029 7,814 
8T. JOSEPH 
—_ Calves Hogs Sheep 
Swift ‘ 386 13,129 5, 553 
Armour .. 3" i5 263 11,139 1,595 
Others 3,162 673 2'619 oe 
Total .. 7,741 1,322 26,887 7,148 





Does not include 44 cattle and 
15,388 hogs bought direct. 
SIOUX CITY 

Cattle Calves Hogs Sheep 








Armour .. 2,787 26 12,254 1,866 
Cudahy . 3,389 25 13,970 1,616 
Swift .. 2,418 5 8,352 1,376 
Others ... 184 wes . 
Shippers 7 85 10,434 

Total ..16,629 141 45,012 5,110 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,145 271 2,151 1,144 
Guggenheim 156 es . vee 
Dunn- 

Ostertag 50 eee eee 
eee 82 ni 589 
Sunflower. . 7 oon 63 
Pioneer .. 9 owe 
Excel .... 444 ose nae e248 
Others ... 2,080 ose 867 159 

Total .. 3,973 271 3,670 1,308 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 1,968 372 1,165 1,167 
Wilson . 1,770 472 1,048 286 
Others ... 102 ° 864 2 

Total .. 3,840 844 38,077 1,455 


Does not include 404 cattle, 1,146 
calves, 8,259 hogs and 1,922 sheep 
bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... vee bos son 359 
Kahn's ... one aaa ems bes 
Lobrey 1,027 
Meyer .... aaa ‘ae pac oes 
Schlachter. 128 130 — 23 
Northside. in ks baw mye 
Others . 5,232 969 17,992 1,826 
Total .. 5,360 1,099 19,019 2,208 


Does not include 164 cattle bought 
direct. 


DENVER 
Cattle = Hogs Sheep 








Armour .. 958 8,826 7,271 
Swift .... 1,536 4 5,428 1,751 
Cudahy .. 891 15 8,958 1,126 
Wilson ... 885 eat ess eae 
Others ... 3,553 164 38,460 530 
Total .. 7,823 380 16,667 10,678 

8T. PAUL 
Oattle Calves Hogs Sheep 
Armour .. 4,890 4,361 26,169 4,353 
Bartusech . 911 aan 
Cudahy .. 1,418 824 2,071 
Rifkin ... 852 31 kes 
Superior .. 1,703 ass 
Swift .... 7,264 3, 179 38, 079 4,136 
Others 2,374 4,538 15,629 5,668 
Total ..19,412 12,933 79,877 16,228 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 958 2,138 1,330 727 
Swift .... 9098 1,660 1,187 1,787 
— Bonnet 562 145 9 ose 
Cy evess 825 “2 120 rT 
Rosenthal. 484 79 eee 180 
Total . 3,238 4,022 2,646 2,694 
TOTAL PACKER PURCHASES 

Week Cor. 

ended Prev. week 

Nov. 18 week 1949* 
Cattle .. - 142,977 131,646 
Hogs .372,396 346,625 377,695 
Sheep . 82,388 65,184 75,961 


*Does not include E. St. Louis. 


LIVESTOCK RECEIPTS 
Receipts at 20 markets on 
Friday, November 17, 1950: 








Cattle Hogs Sheep 

Chicago 1,300 17,500 700 
Kan. City 700 1,500 500 
Omaba 1,300 7.500 100 
St. Louis 1,100 9,700 5 
St. Joseph 200 7.500 1,400 
Sioux City 3,000 9,500 300 
St. Paul 3,700 17,500 4,800 
Ind’nap'lis 600 11,000 600 
Buffalo 200 200 700 | 
Pittsburgh 400 800 1,500 
Cleveland ... 200 200 
Milwaukee 400 1,000 100 
Louisville 400 1,700 300 
Nashville 300 800 3800 
Cincinnati 900 4,500 500 
Okla.City 1,900 2,300 1,400 
Ft.Worth 3,300 1,800 1,000 
Wichita 500 1,700 oess 
Denver 2.500 1,800 2,500 
Baltimore 600 3,600 oees 
Totals 23,100 101,000 17,400 
Week 

ago 17,000 87,000 15,000 
Year ago 12,000 113,000 13,000 


Week 

so far 281,000 553,000 157,000 | 
Last 

week 274,000 554,000 138,000 
Same week 

949, 252,000 638,000 154,000 
Year to 

date 11,232,000 20,547,000 8,666,000 
Same 

period 

1949 12,002,000 19,293,000 8,426,000 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., November 
22—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 
Hogs, gong choice: 








LOS ANGELES 160-180 1 $14.00@17.10 
180-240 Ibs 16.00@17.60 
—s = Calves —— asic 240-300 Ibs : 16.25@17.60 
~~ Gian  Tilbeg 300-360 Ibs 16.00@17.25 
Swift .... 136 2: es bes : 
Ss WS, ace ee 270-300 Ibe. ......... $16.00@16.90 
Acme .... 221... Sas 400-550 Ibs, ......... 13.75@16.25 
Atlas 603 Bie ase 
Clougherty ae ee Corn Belt hog receipts 
Coast ... 834 48 368 cok This Same day 
Harman .. 247 eink Lae a week last wk. 
Luer ..... 115 60 693 — estimated actual 
Union ... ee eee gee nn VR ee 65,000 45,000 
United ... 345 1 jos. Se incnaceues 63,000 Holiday 
Others ... 3,474 859 Se ces | SRA EE winecnncd 90, 84,500 
— eee ee rere 80,000 72,000 
Total .. 6,459 1,087 2,244 Se UE ivesecn5s 65, 71,000 
The National Provisi November 25, 1950 


EDWARD 


3845 EMERALD AVE., CHICAC 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 


KOHN Co. 


) 9 pr 


ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 


protection. 


We Invite Your Inquiry 














DIRE Loaf Mold 
Capacity 6 Ibs. 


STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


Ask for Booklet 
“The Modern Method" 


HAM BOILER CORPORATION 


Office and Factory, Pert Chester, N.Y. 


© Chicago Office, 332 8. Michigan Ave., 4 











Prgerred 
PACKAGING SERVICE 





Page 43 








ttt 





MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 














WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended November 
18 was reported by the USDA as follows: 











STEER AND HEIFER: Carcasses BEEF CURED: 

, : * woke z Shee 
fe Rig deedbapedlt oe Week aera OT 18, 1860 1.968 | NORTH ATLANTIC Cattle Calves © Hogs & Lambs 
Same week year ago ..... 11,790 Same week year ago ..... 31,514 } New York, Newark, New Jersey.... 8,640 9 639 46,478 43,375 

cow PORK CURED AND SMOKED: Baltimore, Philadelphia ........... 6,434 1,401 26,573 1,139 

“aah ; Week ending Noy. 18, 1950 761,336 | NORTH CENTRAL 

be Beg 18, 1950 ye} Sg Petey ” i aoe Cine innati Cleveland, Indianapolis.. 12,640 2,430 70,927 6,097 
ia oe Snes. P Ss » wee -" 2 | COBO BFR ccccccccccccccccccees 26,775 9,064 100,155 10,921 

Same week year ago ..... 2,191 ee ee ee eee) i ean Wane ’.......-.02 29'751 29/517 177566 13/340 
BULL: LARD AND PORK FATS:t | St. Louis Area? .........eeeeeeeees 13,434 8,169 92,911 9,439 

Mies ; - an Week ending Nov. 18, 1950 74,448 —— CE sccces ehbecn eovccccoses 981883 174 39,257 6,419 
Week ending Nov. 18, 1950 782 Week previous ........... 137/421 | MADR wee cece ce eeseeeereneeeeeee 20,433 68,407 13,492 
Week previous ........... 711 Same week year ago 336 235 | os a  pouaeeaatninee aetee on’ on oan 
Same week year ago 636 a eee — owa and So, nn. Deeeeensueesees 18,2' 269,9' 28,832 

VEAL: LOCAL SLAUGHTER I, hs aliens aback ¥ odin 0166 3 5,478 26,428 ee 
7. eating Nov. 18, 1950 gry CATTLE: | SOUTH CENTRAL WEST®> .......... 19,227 75,551 14,582 
eek previous .........+.. 2,39 Week endin — .. EW TN : 7- « 

a tapcong r eek e@ g Nov. 18, 1950 8,640 | ROCKY MOUNTAIN® ............... 7,778 17,432 11,379 

Same week year ago ..... 9,962 Week previous ........... 7,888 | niet au 
LAMB: Same week year ago ..... GS00 | PAGITIO® 2... cccccccocesscccccsvccece 17,560 2,595 $2,885 24,991 
Week ending Nov. 18, 1950 29,221 CALVES: Pe WD - 6, ncconwdccecseowabes 209,239 88,065 1,092,367 192,480 
Week previous ........... 27,889 Week ending Nov. 18, 1950 9,639 Total week Ago ........20+0+20++++202,794 77,437 978,834 178,979 
Same week year ago ..... 30,564 Week previous ........... 8.924 | Total same week 1949............. 195,333 87,765 1,174,950 201,958 
MUTTON: Same week year ago ..... 9,555 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwau- 

7 v “eae ar ~~ HOGS: kee, Green Bay, Wisc. Includes St. Louis National Stockyards, E. St. 
Week ending Nov. 18, 1950 2,068 : Louis, Ill., and St. Louis, Mo. Includes Cedar Rapids, Des Moines, Ft. 
Week Previous set eeweeeee 782 Week ending Nov. 18, 1950 46,478 | Dodge, Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, 
Same week year ago ..... 861 Week previous ........... 41,822 |} and Albert Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Montgom- 

’ Same week year ago ..... 48,956 | ery, Ala., Tallahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, 

HOG AND PIG: Thomasville, Tifton, Ga. ‘Includes So. St. Joseph, Mo., Wichita, Kansas, 

Week ending Nov. 18, 1950 18,748 SHEEP: Oklahoma City, Okla., F Worth, Texas. ‘Includes Denver, Colo., Ogden 

bay —. $cbcctecene eae Week ending Nov. 18, 1950 43,375 -— _— - ay eee TIncludes Los Angeles, Vernon, San Francisco, 
Same week year ago ..... 2,8 Week previous ........... 40,466 | San Jose, Vallejo, Calif. 


PORK CUTS: 
Week ending Noy. 18, 1950 2,349,706 


Same week year ago ..... 


COUNTRY DRESSED MEATS 


NOTE: 


included in above 
imately the following percentages of total 
spection during October 1950—Cattle, 


Packing plants 


tabulations slaughtered approx- 
slaughter under federal meat in- 
76.0; calves, 66.0; hogs, 74.5; sheep 





Week previous ......... 745,591 and lambs, 85.4. 
Same week year ago .... 2,486,744 VEAL: 
Week ending Nov. 18, 1950 5,894 
BEEF CUTS , x as 
Week ending Nov. 18, 1950 108,022 Seay nee ee sons 
Week previous ........... 281047 Same week year ago ..... 3,033 
Same week year ago ..... 262, 017 HOGS: 
VEAL AND CALF CUTS: Week ending Nov. 18, 1950 78 
Week ending Nov. 18, 1950 80 aes eee 
Week previous ..... ADE 1,629 Same week year ago ..... i 
Same week year ago ..... 11,164 LAMB AND MUTTON: 


LAMB AND MUTTON CUTS: 





Week ending Nov. 18, 1950 20,249 Same week year ago ..... 61 | Weed ending November 17. 
Week previous ...... ‘ 17,265 — Week previous ......... 
Same week year ago 13,778 tIncomplete. Cor. week last year ..... 


Week ending Nov. 18, 1950 365 
Week previous 251 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
oldie ty gq | cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; Jacksonville and Tallahas- 
see, Florida, during the week ended November 17: 


Cattle 


Calves Hogs 
15,817 
14,297 
14,827 








CLASSIFIED 


ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SUPERINTENDENT FOR CALIFORNIA 
Thoroughly practical man with many years ex- 
perience in all plant operations. Qualified to 
take complete charge. Can produce quality prod- 
ucts, handle labor. Excellent references. W- 
THE NATIONAL PROVISIONER, 407 8. Dear: 
born St., Chicago 5, Ill. 





PURCHASING AGENT 


20 years’ experience in pork packing and meat 
canning business. Practical experience plus good 
educational background. W-406, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 
5 5 





DETROIT SALES REPRESENTATIVE: Contact- 
ing wholesale and chain store buyers in Detroit, 
Flint, Pontiac and Toledo, is interested in addi- 
tional lines. Pg egy | — meats and dry 
sausage, slice fresh meats. W-413, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Il. 





EXECUTIVE SAUSAGE FOREMAN: 14 years’ 
experience, familiar with full line and complete 
operation. Prefer east. Available at once if 
necessary. H NATIONAL i kn 
SIONER, 11 East ‘44th St., New York 17, N.Y 





QUALIFIED SAUSAGE MAKER: Seeks permanent 
position with a _ size plant in middle west. 
Available after Ja 1951. W-414, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 

Chicago 5, Ill. 





PRODUCTION MANAGER or assistant to man- 
ager: Practical experience with small and large 
packers in general packinghouse operations, in- 
eluding canning. Presently employed as plant su- 
perintendent. Young, aggressive. Excellent refer- 
ences. Prefer midwestern location. W-407, THE 
NATIONAL PROVISIONER, 407 8. Dearborn S8t., 
Chicago 5, Ill. 


PORK OPERATIONS FOREMAN 
Independent packer in the east, has an opening 
for a thoroughly qualified pork operations fore- 
man. Medium sized plant processing 800 hogs 


per day. Salary open. Give all details of ex- 
perience, education and oatenz — in first 
letter. All replies will be held confidence 


in 
W-415, T NATIONAL PROVISIONER: 
407 8S. Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER 
Middle west—wanted a skilled, working sausage 
maker. Some knowledge of kill and cut help- 
ful. Capable of $10,000 stock investment, which 
gives joint management control. The potential is 
good, so please, inquiries only from capable, sin- 
cere men. 
W-418, THE NATIONAL ee ey 

407 8. Dearborn S8t., Chicago 5, Ill. 





WANTED: District sales supervisor with full line 
packing house experience. Must be in a position 
to travel. Fine opportunity for the man who can 
a. Give detailed history and experience in 
letter of application. W-419, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 


5. 1 





CANNING SUPERINTENDENT: For canned meat 
firm located in New York City. Must know can- 
ning of meats and be able to handle help. Re- 
sponsible position. Write giving age, experience 
and availability. also salary expected. W-41 
THE NATIONAL PROVISIONER, 11 East 44th 
St.. New York 17, N.Y. 





OFFICE MANAGER WANTED: Capable of taking 
charge of all office routine for modern aggressive 
packer. Good future. State experience, age, ref- 
erences. Write to John Wenzel Company, Wheel- 
ing, West Virginia. 





YOUNG SWISS SAUSAGE MAKER: Experienced 
German, Danish, Italian sausage _ fabrication, 
wants position. W-424, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn 8t., Chicago 5, Ml. 
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ASSISTANT SUPERINTENDENT — by west 
coast packer. Write stating age, rience and 
ag Ww-399, THE NATIONAL PR VISIONER, 
407 8. Dearborn St., Chicago 5, Il. 


The 





COOLER MANAGER 


Modern meat packing plant in western Pennsyl- 
vania needs EXPERIENCED cooler manager to 


sell home dressed beef, veal and lamb. Must be 
familiar with all phases of cost and production. 
Approximate slaughter per week 250-3 cattle, 


-250 calves, 250-300 lambs. Good future for 
right person. State experience, references and 
expected salary. W-316, THE NATIONAL PRO.- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER 

If you are interested in a permanent connection 
with an aggressive concern established in Mil- 
waukee for 50 years—If you can furnish the best 
of references and have had the experience neces- 
sary to take charge of a modern sausage kitchen 
—If you would like to make a quality line of 
sausage—If you want top pay besides—Write or 
eall Charley Schaaf, Schaaf Sausage Co., 726 W. 
Clybourn St., Phone Marquette 8-1902, evenings 
Flagstone 4-9317. 





CASING MAN WANTED 
By Beef house in Western Michigan killing ap- 
proximately 400 cattle per week. Address re- 
plies in confidence to Box W-420, THE NATIONAL 
PROVISIONER. 407 8. 
ll. 


5, I 


Dearborn St., Chicago 





SALES MANAGER WANTED: Small independent 
packer, have just added brand new sausage kit- 
chen and smoked meat operation to our old es- 
tablished beef business. Good opportunity for 
Write to Gold Merit Packing Co. 
Box 4516, Jacksonville, Florida. 


right man. 
Inc., P. O. 


BEEF BONING ROOM FOREMAN: Wanted for 
large packer’s medium sized beef killing plant, 
Chicago stock yards. Write to Box W-421, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ii. 





BEEF COOLER: Man with beef cooler sales ex- 
perience wanted. One who knows how to figure 
percentages and can operate beef department of 
well established and progressive Chicago packer. 
W-422, THE NATIONAL PROVISIONER, 407 8 


Dearborn St., Chicago 5, Ill 
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CLASSIFIED ADVERTISING 





Unless Specifically Instructed nS = Classified Advertisements Will Be inserted Over o 


Undisplayed: set solid. Minimum 20 words $4.00; i 
additional words 20c each. “Position wanted,’ 
special rate: minimum 20 words $3.00, additional 
words I5c each. Count address or box number as 


8 words. Headlines 75c extra. Listing advertise- 
ments 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 
_ HELP WANTED — PLANTS FOR SALE 
MECHANICAL SUPERINTENDENT or 
PLANT ENGINEER FOR SALE 
Aggressive, growing processing firm needs ex- RENDERING PLANT—Located one mile from 


perienced engineer to supervise mechanical de- 
partment and power plant. Will be responsible 
for maintenance and repair of all buildings and 
equipment, installation of plant improvements 
and construction of new facilities. Position per- 
manent. Stage age, experience, marital status, 
and salary expected. All replies confidential. W- 
416, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill 





MAINTENANCE FOREMAN 


Experienced man needed to supervise maintenance 
department including installation and repair of 
all plant facilities and equipment. Position per- 
manent with chances for advancement in grow- 
ing processing firm. State age, experience, marital 
status and salary expected. All replies confiden- 
tial. W-417, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il 


MAN WANTED CAPABLE OF 
FRESH PORK department. Sales ability neces- 
sary. For Chicago pork packer. W-423, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 


EQUIPMENT FOR SALE 


OPERATING 








JACKETED KETTLES 


10—Stainless 60, 75, and 80 gal. Kettles for im- 
mediate delivery (Larger sizes new, few 
weeks delivery). 

80—Aluminum 20 gal. up to 1200 gal. Kettles. 

2—Dopp seamless 350 and 600 gal. Kettles. 

1—Steel 2000 gal. Open top, agitated Kettle. 


OTHER SELECTED ony 
1—Anco Continuous Screw Crackli: Press 
2—5'x8" Anco Coo ; 1—Anco 4’ 8° Lard Roll 
1—Anco $261 Grease Pump, motor driven 
~~ Aluminum Storage tanks, 800, 


200 gals. 
1—Selt-Adjasting ¢ Carton Gluer-Sealer and Com- 
Used and rebuilt Anderson Expellers, all sizes 


Send us your inquiries 
WHAT HAVE YOU FOR SALE? 


CONSOLIDATED sacnusss oo., Ino. 
14-19 Park Row New York 7, N. Y. 


Phone: BArclay 7-0600 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 





FOR SALE: One Julian double door forced heat 
smoke and cook house with high pressure boiler 
and water pump. Almost new. Bigham Com- 
pany, 3912 N. Damen Ave., Chicago 18, . 





FOR SALE: Brand new AMMONIA COMPRES- 
— 8” x 8” Frick, 5%” x 5%” Vilter, and 5” 

5” Worthington. FS-404, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn 8t., Chicago 5, 
Tl. 








© PACKINGHOUSE EQUIPMENT 
@ SAUSAGE MACHINERY 


@ ICE MACHINES 


For dependable used machinery and 
equipment ...and reliable service: 


Write, Wire or Phone 


AARON EQUIPMENT Co. 


1347 So. Ashland Avenue 
CHICAGO 8, ILL. e CH 3-5300 











town of Garden City, Kansas. Population 14,000. 
Heavily populated livestock area, nearest com- 


petitor fifty miles away. Cement block and 
concrete construction. One acre on Santa Fe 
Railway tracks. Price $15,000 or best offer. 


Must be sold at once. 


Also have PACKING PLANT on edge of city. 
Twelve acres of land; good feed lot; fully 
equipped; does profitable custom business. Man 
with ample capital can make fortune. Will fur- 
nish competent management for both plants for 
20% net profit. Price $27,500. Write J. Lee Mer- 
rion, Cheyenne Mountain, Colorado Springs, Colo- 
rado. Will arrange inspection. 





PACKING PLANT FOR SALE 
In state of Iowa, located in city that has stock 
yards and plenty of livestock. We have trackage 
facilities, stock chute yy Weekly capacity 
75 cattle, 500 hogs, 20.000 sausage. 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 





MEAT DISTRIBUTOR wants good line of meat 
products to sell his 1100 meat markets in southern 
California and Mexico. Write Zounes Meat Com- 
pany, 636 East Street, Chula Vista, California. 





HUNGARIAN DEHYDRATED 
KIBBLED ONIONS FOR SALE 
100 Tons EX Liverpool, England. Packed in 
metal Lever lid containers. 
Keen quotations upon request. U.S.A. and Canada 
ASHWORTH (Specialities) Limited 
Excelsior Works 


Birmingham 1, England 





DRESSED HOGS 
WE SHIP DRESSED HOGS IN OUR OWN RE- 
FRIGERATED TRUCKS — ALL POINTS EAST— 
Call Mr. Lee, Sales Manager, for details. 


THE SUCHER PACKING CO. 
400 NORTH WESTERN AVE. DAYTON, OHIO 


Phone Melrose 3531 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ giving live and 
dressed carcass costs of cattle, sheep and hogs 
Postpaid $1. 


M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif 





HOG « CATTLE > SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker * Counsellor « Exporter * importer 


; 5, Gu 
407 $O. DEARBORN S$1.;. CHICAGO 5, 
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We list below some of 
our current offerings 
for sale of machinery 
and equipment aveail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 


BARLIANT'S 


WEEKLY 
SPECIALS 


Sausage & Smokehouse Equipment 
1870—SILENT CUTTER: Buffalo 20, 


self-emptying, with 25 HP. motor, 
new C-H Compensating starter... ..§1300.00 
2048—SILENT CUTTER & G RINDER 


COMBINATION: 
Ser. 3495702. 
1974—SILENT CUTTER 
with . HP. 


lobart 2 HP. 

Bids requested 
: (NEW) Buffalo 
motor, 





27-B, switch & 

Ce ee Bk, can abd dub os cens 750.00 
2668—SILENT CU T TER Buffalo 43-B, di 

rect connected to 30 HP. motor.... 575.00 


2989-—-GRINDER: Cleveland, with 25 HP. 


motor, Globe head & worm........ 750.00 
2215 —PATTYMAKER memipenetie, extra 
plates, motor driven .............. 350.00 
1847—MEAT MIXER: Buffalo. 4-A, with 
ee ee ST win eae ranks dda -»+» 575.00 
2995 MEAT MIXER: 7008 oe0. tilting 
Sg RE rs SE 575.00 
2497—SAUSAGE STUFFER: Anco. 1008 
re ee er as e- 325.00 
1812—SMOKE UNIT: Lipton ‘$i0, with 
sawdust worm, used only 3 months... 450.00 
2723—SLICER: U.S. 150-B, with conveyor 
& stand, reconditioned, guaranteed. 750.00 
2493—FROZEN MEAT SLICER: Harris- 
Seybold, large cap. with 34” blade. 550.00 
2402—HAND FAT CUBER: Gloekner 110.00 
2416—HAM & BACON TREES: (150), 
— trolleys like Boss style 2 
id ea cake bUCEs Sep 4redahenc 4nbuhs 5.00 


1105—LOAR PANS: Aluminum, 
_ sliding lids, 


Wearever, 
like new, ea. 1.30 


2000—HAM PRESS: Adelmann, foot op- 
Pree 130.00 

HOY oo met DS: (125) stainless 
UA. Me dnetasnsctouncednss 3.25 

1850- _OVEN: Randall Re -volving, 108 loaf 
cap. gas fired, 8 shelves ......... 375.00 


Kill Floor & Cutting Equipment 


3164—BEEF CASING CLEANER: Boss, 
Brushes in good condition, with re- 
a purchased 3 HP. enclosed 





. eran 700.00 
3106—BER MIDDLE FAT TRIMMING 
ABLE: Anco. used only 2 months 100.00 
3165—TRIMMING & SLIMING TANK: 
Globe, used only 2 months seven 00.00 
2562—PAUNCH W ASHING SETUP: Anco. 
(NEW) with hoist ....... 400.00 
2457—TRIPE WASHER: Anco. #2, 36” 
lg. with 1%” perforation, 2 HP. 
gearhead motor, new in 1948, excel- 
De ON, «weneennenhaes ocnesegeme 00 
2644—SAW: Regal (NEW) in original 
-. | BPVITITeririirrirett tT) Ye 00 
3002—-SAW: Jones Superior $54, 36”, with 
Sbnthemery GAUEO oc cccccgccececstes 50.00 
2752—-SHOULDER CUTTER: Dunseth 
See, WEN MONEE cc ccccccsvenesvuce 1150.00 
Rendering & Lard Equipment 
COMPLETE RENDERING LAYOUT 
FROM CLOSED PLANT AS FOL- 
LOWS: 5x10 Anco. Cooker; 42”x10’ 
Anco. Dryer; Crackling Pan; Blow 
Tanks; Condensers; Anco. Hydraulic 
Press with Pump; Grease Pump; 
Storage Tank—complete .......... 3850.00 
2559-—-H ASHER-WASHER COMBINA- 
TION: Globe, 12’ lg. 30” wd. with 
15 HP. splashproof motor ......... 750.00 


3163—COOKER: 4x10 Allbright-Nell with 
steel heads & 20 HP. motor ...... 1200.00 
2982-—-HYDRAULIC PRESS: Anco. 600 
ton, Chevron packing, complete with 
pump, guaranteed excellent cond... 
2220—-HYDRAULIC PRESSES: (2) 300 
ton, Boss, 4 post, with S8xlx12 
Hydraulic Pumps, Fisher Governors 
OB, seuss ese beeneseecvevacese? 2000.00 
3162 HYDRAULIC ‘PRESS: Anco. 150 
Ton, recently reconditioned, includes 


3750.00 


electric & steam PUMPS ....0-0ees 1400.00 
29093—-CRUSHER: Dupps, 25 HP. “Vv” 

Belt drive, with starter, little used. 1500.00 

Miscellaneous 

2906—FLAKICERS: (2) York Model DER 

10, cap. 1 ton, reconditioned & guar- 

GUNOOE. Ghe ccccovseesecccseesecess 450.00 
2991—AMMONIA COMPRESSOR: Vilte 

SS GER, TET. oc ccvcsceccsssveces 750.00 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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in name... 


high grade in fact! 








ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 











MR. HAM GOES TO TOWN 
FOR 
MORRELL PRIDE MEATS 


PORK © BEEF ° LAMB ° VEAL 
HAMS ° BACON ° SAUSAGE 
LARD * CANNED MEATS 











SHEEP, HOG & BEEF CASINGS 








JOHN MORRELL & Co. 


Established in England in 1827 « « In America since 1865 


Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 





Allbright-Nell Co., The ..... Third Cover 
Anderson, V. D., aad -- 35 
Arkell Safety Bag CA <. “oe 
Armour and Company PedecsiedéronssébdObenssbtuwns seanéau 21 
NN OV OT CT CEL TO 45 
EE an chiens skh eeenantsen es aeneesdeneente 29 
ee i es etebaetnensseuesiuneet 33 
Cincinnati Butchers’ Supply Co., The .............6-.0eee05 12 
Cleveland Cotten Products Co., The ....ccccccccccccccccccce 22 
i At cacccegcvcserentesneessebeeewes 16 
i Cie. Shei ces ke kteaenesdee tet ehoseenedees 18 
Custom Food Products, BN hacks 6c coeeeedcede secwrenceees 20 
Daniels Manufacturing Company ........ 2.66.6 cece ecw eeenes 43 
PEED cpccses obcddencescrorccocccesconcccoveecesent 37 
Food Management, Inc. ...........0.2sceeccecsssesccnceecs 22 
Py ST i, Bg IED ceccececcccesecescocssséeane 41 
General American Transportation Corp. ..............ees0- 3 
i in 6s is werebedesdssansdtonsenahedens 30 
cn cacenph ccesdbbtwteesdsseseéentionsen 6 
Great Lakes Stamp & Mfg. Co. .......... 000s ceeee ence reese 38 
Griffith Laboratories, Inc., The ...........+-seee00: First Cover 
Gruendler Crusher & Pulverizer Co. ........---seccecceeees 34 
lh i SD: cid nos decades egdssouedsicrssceess 43 
Beets, Tes Mian SUN MEMES CO. .nccccccccccccccccccseces 31 
SY SE SE ES, occ ccecisccccenesccscovecets 46 
i i ids ceewawds stb scbeseseteesentsies 32 
fatty BM, Cold } army eer Th nbencsseeavdndkss¢eucewehoae 24 
iffy Manufacturing Company ......... 0.605 ccceeecceeceens 26 
Kahn’s E., Sons So. hee ks Th decks weebedaresieenseee 42 
Kennett-Murray SU xe sbasrddenstewssgedereekbecewseetee 40 
Knickerbocker Mills , RADE shechbbensesebnsedecceveseeke 29 
chee cad hi dest oe Pi eb beeee bbe eessebetsoerer ds 23 
cc cebassbevacceeasnsbeners évoecesesaet 43 
tT i. tcaddvebeadeenebe cee bedadeenseeenasens 39 
GED. nn 60sbsnnnedescsecensctbeseeseeeere 5 
PEED TE, ccc doivecdoctccsccenececcccsecosnevesoos 39 
Materials Transportation Company .............0ecceeceeee 37 


Mayer, H. J., Sons Co., Inc. 
McCarthy, C. A., Inc. 
McMurray, L. H., Inc. 
EEE Gig BED 6600 cveccccccoseces 
Morrell, John, & Co. 





Balto PeeGasss, BAG. cccccscccccccssccvcseces peaevecenenee 29 
Packing House By-Products Co. ..........0sceceeeecceece « 
POETS THARAIEE Gaig TO 0c ccc ccccwccvcccccccccccsescens 32 
NE RE Bi, ID coc ccccocceccdsccnscccecesse sescess 40 
Weees Timestsle COMER coc ccccccccccccccccccecsesceses 39 
i ie ssh crsnndedoe ene eeeewsecressob0aOe 41 
i, ccc vcpnas caes weno eeshseeda ences phenen 23 
on 6b nd cniineews ehbeeneseerineeredseaked 42 
I sn as 66s 0)n 000d poeetdss 4bben~el eb Renan 42 
Schwartz, B., DE cv6s pick ednestreensk0bess<es cecanenee 15 
Ss te es EE Rw cccccccevccewsseonseeeseseosonves 24 
Smith's, john E., "Sens RD oc canncosgecegccen Second Cover 
Solvay ‘Sales Division, Allied Chemical & Dye Corporation. . 24 

, MD a dec. 0d en b40 6045.00 50000080600CCCsseeEseS 04 31 
EE oth aig dou behest 0d0S aie eden cbeesen saan er eEee 15 
Swift & Company (ata saedae weds cee he nen cael Fourth Cover 
EFCC P ONS COO TT OT CEP ETE TT PTT 26 
United States Cold Storage Corp. ...........sccceeseesccees 14 
We DU QD obs ccccctccccsCosccsccsadasdeduetans 36 
Wasmer-Jombineen Bly. Ca. 2... ccccccccccccccccccceccscces 39 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this indez. 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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ANCO TRACK SWITCHES 


Years of service have proven the prac- 
tical design and construction of ANCO 
Switches. Provisions are made for 
positive and true alignment of all 
connections with the track. Curved 
connections are made with 14” inside 
radii. They are made of a special com- 
position of the best grade cast iron. 





Write for Circular and Prices. 





THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 8, ILLINOIS 





FOR SAFETY... 
INSTALL SWITCH STOPS 
WITH ALL 

TRACK SWITCHES 








SWIFT'S BEEF ROUNDS— Economical casings of 
fine quality. Processed and calibrated to bring 
you faster stuffing and more uniform results 
For your best sausage grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 





Here, for example, is Liver Sausage displayed at its very finest 
—in a Swift selected Sewed Pork Bung. See the “quality look”’ 
that it gives your product. It’s naturally appealing because 
it’s packed in a Swift Natural Casing. And this is true of any 
sausage product you make. 

Just as important to you is the assured perfection of Swift’s 
Natural Casings. All are carefully inspected under pressure for 
flaws. All are precision-measured and graded. 

Without a doubt, you get the greatest yield of finished product 
for your casing dollar with Swift’s selected Natural Casings. 
Place a sample order with your Swift salesman today or contact 
your nearest Swift Branch Office. 


SWIFT & COMPANY 








SWIFT'S BEEF BUNG CAPS—Closely fatted to 
improve finished appearance. Swift processes 
them as quickly as possible for freshness and 
perfect color. For Cooked Salami, Bologna, 
Veal Sausage, Capicolli, Minced Specialty, etc 





SWIFT'S PORK CASINGS— Ideal for large Frank SWIFT'S BEEF BLADDERS—Perfect in every way 
furts, Polish Sausage, Peperoni and Smoked for perfect sausage operations. Processed, 
Country Sausage because they permit maximum, selected and graded to give your product that 
even smoke penetration throughout. They’re of quality look. For Minced Specialties and 
dependable, uniform quality—always! Luncheon Meats—round, flat and square styles 








There’s a Swift Selected Natural Casing to Meet Your Every Requirement. 
Order a Trial Shipment from Your Swift Salesman, Today ! 








